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American Can 


BLACK IRON GALVANIZED IRON FIBRE 


This news item 
from an important canning paper 
is worth repeating. 
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AMERICAN CAN COMPANY 
recommends enamel-lined cans for 
pumpkins and squash, as for red 
fruits, lobster, shrimp, beets and 
rhubarb, strictly for their commer- 
cial value to packer and buyer. 


Experience proves that for these 
articles, at least, enamel-lined cans 
more than pay for themselves. More 
satisfactory sales, more repeat sales, 
more sales—far outweigh the extra _ 


cost of enamel. Have you ever talked diieinastinenatnadiadaiiiiiien 
this out with us? to distributors of canned foods. 
Did you get your copy? 


American Can Company , |% 
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WHIM 


JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS, 


BOXES, PACKERS’ SUPPLIES BROKERS 
205-206-207 Phoenix Bidg. 


Phones: 
PLAZA 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
YEAR 1923-1924 


President W. H. Killian. 
Vice-President, C. Burnett Torsch 
Treasurer, Leander Langrall 
Secretary, William F. Assau. 
COMMITTEES 


Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 

D. H. Stevenson, H. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 
Committee on Legislation, E.C. White, Geo. T. Phillips, 
George N. Numsen, W. E 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 
W.E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 
Committee on Agriculture, William Silver,H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
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Committee on Commerce, 
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Hospitality Committee, 
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DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL 60. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 


to two sides of the tooth. Hopper and discharge chutes are li: 
with white pine. 


INN 
| 


September 3, 1923 THE CANNING TRADE 


“THE HOUSE¢ OF STEGH ER. 
esi are the Thighes est Standard 
of Meri for Commyereial Value. 
Ask for our Superior Line a your =< a Grade. 


Stecher Lithographic ©. | 
Rochester, N-Y. 
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HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 


For Better Pack of Peas at Greater Profit 
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THE WHEELING 
SANITARY CAN ‘iru? THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building : 


Transportation Building 


COLUMBUS, O., OFFICE 
Columbia Building 


DALLAS, TEX., OFFICE 
517 Dallas County State Bank Bldg. 


THE UNIVERSAL MACHINE. 


Pea Packing can be most successfully done 
only if the proper machines are used. 

The MONITOR Pea Cleaner meets the speci- 
fications incleaning, Right through the season, | 
as steady as a clock, it removes refuse and waste 
material that no other cleaner will stop. 

Why not join the majority ? Their approval 
means something. The majority of canned peas 
are cleaned on a MONITOR. 


Ascertain what your neighbor is using. 1 


SPECIAL AGENTS 
Canadian Plant 


A. K. ROBINS & CO. 
HUNTLEY MFG. CO,, Ltd. HUNTLEY MFG. CO. WN BOGGS 
Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. dod, Los As co. 


88 32nd. St., Milwaukee, Wis 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE. Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE. Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 

TERMS OF SUBSCRIPTION, 


Payable in advamce, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RaTes—According to space and location. 
Make all Drafts or Money Orders payable to THE TrabeE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Entered at Postoffice Baltimore, Md., as second-class mail matter. 
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EDITORIAL 


NEXT!! 


That writer who says there is no logical 

reason for the steady increase of divorce 

should study the pile of tin cans in the alley.— 
North Adams Herald. 


among the “party of the second part” who object that 

canned foods are actually defended; that the trade papers 
talk always in favor of the canners. Well, we must confess we 
have always felt a leaning towards the under-dog; have always 
felt like coming to the assistance of the one attacked by every- 
body—and certainly everybody seems to attack canned foods— 
the while they eat them eagerly and smack their lips while doing 
so. So, grocery journals, rave on, for we purpose to continue 
fighting for the canners and canned foods—even if the canners 
won’t. Wouldn’t it be a sad day for the wholesale grocers, the 
retailers and all others handling canned foods if canned foods 
were removed from their list of supplies! How the profits on 
their business would shrink—and the people suffer! 


RE THE CANNERS EASY MARKS?—From the above and 
from much that we have said in the past few weeks, it may 
easily be seen that the canners are long suffering; patient 

to the last degree; perfect Christians, one might say, in that 
they always, under all circumstances, turn the other cheek when 
smitten on the one; perfect gluttons for punishment. And their 
fame in this respect seems to have spread throughout the world, 
and it would seem they are considered as “easy marks.” Below 
we reprint in full a copy of a letter just received by one of the 
wide-awake canners of Pennsylvania, Mr. E. G. Ruff, operator 
of four up-to-date canneries, and a little too wide awake to be 
caught on such bait; or possibly owing to the active season on 
corn and tomatoes unwilling to stop to pick up a mere hundred 
thousand dollars as profit. Whatever the reason for refusing 
such a tempting offer, he sent it to his very good friend, Robert 
A. Sindall, past President of the Canning Machinery and Sup- 
plies Association, and rather active these days in keeping can- 
ners going with all they need. “Bob” is rather fond of the 
dollar, as witness the large number he has and is steadily adding 
to, but though supply men are notoriously liberal in entertaining 
the canners, Bob had no hankering after Spanish money, and 
he thought of the poor, impecunious Editor, and what a God- 
send a few dollars always are, and he sent it to us, that we might 
reap the harvest. Of course, we were bound to get our share 
of it, but the point is that the rich benefactor in Spain turned 
to the canner first in his appeal. And here is what he says: 


Madrid, 19-7-928. 


A ND WE MUSTN’T DEFEND ’EM—And there are those 


Dear Sir: 


. Being imprisoned here by bankruptcy, I beg your 
aid to recover a sum of 360,000 dollars I have in Amer- § 


ica, being necessary to come here to raise the seizure 
of my baggage, paying to the Registrar of the Court 
the expense of my trial and recover my portmanteau, 
containing a Secret Pocket where I have hidden one 
check for that sum. 

By reward I offer you the third part viz: 120.000 
dollars. I cannot receive your answer in the prison, but 
you must send a cablegram to a person of my confidence 
who will deliver it me. 

Awaiting your cable to entrust you all my secrets, 

I rest 
Yours truly, 

R. de STF. 


First of all answer by cable, not by letter, as fol- 
lows: 


LOUIS DIAN, 

Lista Telegrafol, El Escorial-Spain. 
————. Ruff. 

The highest direction if wanted.” 

The letter was mailed in Madrid, Spain, July 20:h, 1923, 
properly post-marked, etc. 

Now don’t rush. The line forms at the right; have about 
$20,000 in cash held in your right hand. so as to deliver quickly 
without question or delay. 

To think that this age-old, moss-grown, hoary old hoax 
could be resurrected at this late day, to appeal to canners may 
be a compliment to the industry, but it is a little hard to see. 
In passing we might remark that some years ago quite a num- 
ber of eminent gentlemen parted with good coin of the realm 
under this very pretext, or at least the daily papers reported 
such, as showing how “easy” Americans are. And now it’s tho 
eanners’ turn. There is more than a laugh in this; there is 
something worth thinking about. Not all the robbers are in 
jail in Madrid. 


cure we proposed in our editorial of August 20th, lixe all 

cures, is questioned by high authority. In answer to that 
editorial, we had a reply from one of the leading canning con- 
cerns in the covntry, in which the President of it said: 

“You are correct in saying ‘there is no co-operation 

and no confidence among canners.’ I would go further 

and say that most canners are cowards, and that a great 

deal. of this cowardice is due to lack of information in 
regard to their business.” 

What the writer means, of course, is that not being well and 
fully informed too many canners feel afraid of their ground, and 
hence will not take steps to protect themselves. That is the 
fear engendered by ignorance, producing cowardice and imposi- 
tion. Our advice was that canners should better inform them- 
selves—remove that ignorance and fear. 

But now comes another view and well worth taking. This 
time it is from that prominent New York State firm of canners, 
S, E. Comstock & Co., of Newark, N. Y., and they say: 


Ta REAL CURE FOR “CANCELITIS.”—It seems that the 
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: Newark, N. Y., August 28, 1923. 
The Canning Trade. j 
Gentlemen: Several days ago we were startled by a 
headline in a New York Journal of Commerce, edition 
of Tuesday, August 21. 1923. It read: “Canner Finds 
Cure for Cancelitis.” Knowing something of the rav- 
ages of “Cancelitis,” we read the article with consider- 
able interest, believing that we were about to learn 
something new. ? 

The “cure” proved to be a law suit. There is 
certainly nothing new about that, and it is not a 
“cure.” Suits based on breach of contract have satu- 

-yated the courts for a thousand years, and we still 
have “Cancelitis.” 

It strikes us that the canner who valiantly fought 
his case in the courts overlooked a real “cure” in not 
reporting his case to the Wheeler Service Bureau. That 
is a real specific for “Cancelitis,” as we have found to 
our profit. 

If it does not neutralize the germ of “Cancelitis” 
in specific cases, it so isolates it that no one else is 
in danger of infection by the same germ. : 

We have appealed to the Bureau on six occasions 
in cases more or less identical with the one described, 
where a law suit seemed the only means we might 
have for relief, and in all of these cases we have pro- 
cured the desired relief without reference to law, with- 
out expense, anxiety, loss of time or interruption to 
our business. 

We think that is a real “cure,” and it is astounding 
to us that there should be any canner who is not avail- 
ing himself of the Wheeler Service Bureau, and, by his 
membership, making the “cure” that much more cer- 
tain. 

It probably never occurred to the canner who won 
this law suit that the “germ” which had attacked him 
is left alive and kicking, and free to attack, at will, 
any one of three thousand other canners. ; 

We might be the next victim, or any of our neigh- 
bors. 

We would not know that we were dealing with a 
“Cancelitis” germ until the rash broke out. 


If this case had been submitted to the Bureau, and 
adjustment refused, the whole industry, or as much of 
it as is co-operating with the Bureau, would have the 
same protection. They would have the “germ” identi- 
fied before being exposed to it. 

That would be real sanitation, and that is what 
is needed in the industry, not for the protection of us 
canners alone, but for the protection of every individual 
in the industry—wholesale grocers, brokers, shippers, 
specialty manufacturers and canners—all alike. 


NORWEGIAN BRISTLING ARE STILL SCARCE 


OR the first six months of 1923, Norway exported 10,800,000 

kilograms of sardines and other canned fish products. Of 

this total 7,946,600 kilograms were from Stavanger, 1,010,000 
kilograms from Trondhjem and 881,056 kilograms from Bergen. 
For the year 1922, there were exported from Bergen 2,601,000 
kilograms of sardines and other canned fish products. 

The prospects this season are not encouraging, Consul G. 
N. Ifft, Bergen, informs the Department of Commerce. Up to 
July 1st most of the canneries at Bergen, as well as at Stavan- 
ger and Haugesund, were working with minimum forces. From 
July ist to 14th, 9,100 baskets of bristling, valued at Kr. 68,972, 
were delivered to the Bergen canneries by west coast fishermen, 
required here, was drawing supplies from both the west coast 
and Stavanger, which uses about eight times the raw material 
and from the Christianiafjord, where the bristling had appeared 
in unusual quantities. 

Unusually extensive preparations have been made for the 
season’s bristling fishing in all the west coast fjords, but the 
catches up to date have been small, but of excellent quality. 


COLONEL SISK BEGS FOR QUALITY 


AYBE those Maryland—and other—canners who flaunt what 
we may say about the need of quality in canned foods, 
will listen to one right in their midst, who knows canned 

foods and canners. Here is what A. W. Sisk & Son, of Preston, 
Md., said on August 28rd: 


“To the Packers of Tomatoes: 


THE CANNING TRADE 


. see and hear many things that never reach the packer. 


September 3, 1923 


Brokers being in direct touch with the consuming markets 
Often 
we receive letters of complaint and see orders that belong to the 
Southern packers being placed elsewhere. We can not broadcast 
every incident of this kind, but as the 1923 season opens we 
think it in order to repeat a letter received last June from one 


“sa our best representatives. A part of the letter reads as fol- 


“The writer has wondered at different times when we 
have cut samples of Southern packed tomatoes how the 
Southern packer manages to pack them so poorly, and why 
there is not a concerted effort on the part of your canners 
to pack better tomatoes than they do.” 


The writer of the above letter is located in one of the best 
markets for Southern tomatoes in the United States, and a mar- 
ket that belongs to us, but on account of the poor quality of the 
Southern tomatoes, Indiana packers secured the bulki of the 
business at even prices and on a higher freight rate. 


This condition should not exist, as we are losing many of 
our markets for Southern tomatoes, due to canning activities 
developing near the consuming centers; hence it is important 
that we hold our nearby markets. 


Let us this year try to improve our quality by packing only 
ripe tomatoes with a good body. COLOR is an important part 
of the quality. You may pack good tomatoes, but there is likely 
room for improvement. Don’t use the argument with yourself 
that your quality is better than your neighbor’s, for your neigh- 
bor’s quality may not be passing muster. You do not hear of 
the trouble the other fellow has; he tells only the good things. 


Your buyer likes quality and your broker appreciates qual- 
ity, for he desires to sell only good merchandise and wants every- 
one pleased. Rejections are expensive and unpleasant to every- 
one, including the broker. There is satisfaction and compensa- 
tion in having repeat customers, so let us strive to improve the 
quality of Southern tomatoes this year, always remembering 


that buyers do not consider tomatoes first class. unless they are 
red.” 


PRESERVES YOUR PRODUCT 


AT ITS 
BEST 


Luscious fruits and tender vegetables retain 
their exquisite fresh flavor and appearance 
when processed by quick quality cooks in 
A-B Continuous Cookers and Coolers. 


Each container sterlized uniformly with un- 
canny precision enhances your reputation as 
a Canner, for each customer perceives you 
have not only selected the best raw materi- 
als but also the most efficient means to pre- 
serve them at their best. 


Write for yours today. 


ANDERSON-BARNGROVER MFG. CO. 
San Jose, 


| 
| 


September 3, 1923 | THE CANNING TRADE 


Bliss No. 15K Automatic Flanger 


A Necessity in a 
Modern Can Plant 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. “A viees BROOKLYN, N. Y., U.S. A. 


SALES DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES ( Dime Bank Bidg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bidg. Marine Bank Bidg. Union Trust Bldg. Second Nat’! Bank 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
. REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO.—San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


No. 385 


IT IS MORE NECESSARY 
THAN EVER TO 


KNOW HOW TO PACK 
FOODS not only rightly but SAFELY 
GET A COPY OF 
“A COMPLETE COURSE IN 
CANNING” 


PRICE $5.00 


There is no other book tells you how to Can!! 


THE CANNING TRADE 
BALTIMORE, MD. 
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THE CANNING TRADE . 


Conditions Of Crops In All Sections 


Crop Reports By The Canners 


[Notice—If canners would but recognize the oppor- 
tunity offered through The Canning Trade for a free 
exchange of this highly important information, this 
page would grow to several pages each week. Trouble 
is, when a canner is asked to report on his crop condi- 
tions, he grows fearful that the information will get to 
the buyer, and so he refuses, or neglects, to send in a 
report. Truth is, the buyers get the information in 
other ways, and sometimes wrongly, and the only re- 
sult from the canners’ refusal is that fellow-canners 
are kept in darkness. And some rejoice in that. It is 
a huge mistake for the canners to act this way. If all 
canners would be free, and honest, in reporting exact 
crop conditions, it would tremendously benefit the entire 
canned foods market—not hurt it. And to lie in such 
reports is to simply cheat yourself playing solitaire. 
If the crops are there, the peak will come from them, 
and just when you think the market should be about 
free of goods, those goods come creeping out, market 
advances are checked and doubt spread, hampering all 
operations. If all canners knew the crop conditions of 
others, all could operate more intelligently, guiding 
their courses accordingly. The canner who withholds 
his crop information is like the ostrich that hides its 
head in the sand and thinks no one can see him. Don’t 
be an ostrich. 

Every week we send out hundreds of return postals, 
get back a few. Don’t wait to be asked by mail; take 
this invitation and frequently report your crop prog- 
ress. Rest easy as to who sees these—for 90 per cent 
of our readers are fellow-canners, and the other 10 per 
cent are brokers and a few buyers. We earnestly invite 
you to help make this a most important Bureau, and 
we feel that we can count upon you.—KEditor.] 


Fruitland, Md., August 29—Outlook good for 75 to 90 
per cent of a crop in this section. Vines seem to be well 
loaded. Wilt and blight have developed, however, in part of 
the patches. 

Grasonville, Md., August 27—-Tomato acreage below nor- 
mal. I find that tomato patches are spotty; in other words, on 
one end of a five-acre patch you will find a good lot of toma- 
tces, on the other end as good as nothing, and the vines are 
good. In other words, there will not be over one-half crop, 
and some of them will be late. 

Nottingham, Pa., August 29—Corn was normal. 
toes are two weeks later than last season. 
as large a crop here this season as last. 
tons per acre. 
in a bunch. 

Woodbine, Pa., August 27—Southeastern Pennsylvania 
needs rain very badly. The corn crop, both early and late, is 
drying up. Our early plantings are all in the cans with a 50 
per cent of a pack. The late corn will not do as well, owing 
to dry weather. Beans were half a crop, and I fear tomatoes 
will be no better. The blight and dry weather are getting in 
their blows right now. Tomatoes are late. We have not 
packed anything worth mentioning at our four factories, and 
every day makes the season shorter. 

Bridgeton, Pa., August 29—The pack of corn in this sec- 
tion will be 75 per cent of normal, not more and maybe less. 
Acreage about normal. Tomatoes, hard to say yet. We are 
sure the pack will not be a large one. Much depends upon 
early frost. Acreage also about normal. 

Hicksville, Ohio, August 27—-If frost holds off to Septem- 
ber 25th, we will have 100 per cent crop. Tomatoes are late. 
The vines are set heavily with, fruit. Nothing but early frost 


will shorten our crop. We are having cool weather in these 
parts. 


Norwalk, Ohio, August 27—Our corn at this time is look- 
ing very good, and our prospects are for a full pack. Weather 
conditions, however, have been such that some of our acreage 
may mature faster than we can handle it, and if so, it will be 
necessary to pass up some of our acreage in order that we may 
pack fancy quality. We have completed our Golden Bantam 
“pack with a full crop and will make full deliveries. At this 


Toma- 
There will not be 
1922 average was 10 
I am expecting the tomatoes to ripen and come 


time our tomato crop is just about two weeks late. 
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We are 
getting in our first tomatoes today. Our vines, however, are 
well filled with fruit, and if we do not have an early frost we 
should have a normal crop. We had two nights during the 
past week in which the temperature dropped to 40 degrees. 

Plainville, Ind., August 27—Our tomato acreage in Da- 
viess county is up to normal in number of acres set, but we 
think the excessive rains of the last two or three weeks have 
cut our crop fully 50 per cent. With favorable weather during 
September and the first week in October, we might get more 
than 50 per cent yield. 

Brownsburg, Ind., August 28—The tomatoes in Indiana 
are going to be about 50 per cent of normal. We lost the sea- 
son’s bloom on account of hard rains and cool evenings. There 
is not a plant that has packed any and will not until Septem- 
ber. Corn is good in spots and we are packing a good quality. 

Gibson City, Tll., August 27—-Corn pack will be less than 
expected. Too early to make accurate forecast. However, it 
is certain that yield will be less than we expected. 

Menominee, Mich., August 23—Pickles, 50 per cent. 
matoes, 65 per cent. Corn, 90 per cent. 
cent. Apples, 100 per cent. 
and wax, 50 per cent. 

Rogersville, Mo., August 20—Acreage normal or a little 
more. Early crop damaged 25 per cent and late crop not more 
than 60 per cent normal. Present outlook, pack may not run 
more than last year, notwithstanding a larger acreage. 

Marshfield, Mo., August 24—TI see in the last Canning 
Trade, in the St. Louis report, that the 100 canneries near 
Marshfield, Mo., would put up a very large pack of tomatoes. 
This is a mistake; we have a large acreage, but the yield will 
not be large, owing to blight and other causes. 

Richland, Mo., August 27—Pack very light, 50 per cent 
below estimate 60 days ago, account of dry weather. All sold 
at 80c doz. f. 0. b. factory. Acreage below normal 

Wiggins, Miss., August 22-—Our cucumber crop was har- 
vested during the months of June and July and was only a 50 
per cent crop, due to the excessively rainy weather and other 
unfavorable weather conditions during the harvesting season. 
Our bean crop was also cut to 30 per cent of a crop, due to the 
— weather conditions. The fall crop is coming along 
nicely. 

Denver, Ark., August 21—Crops look very unfavorable. 
Corn fired to the ear. Tomatoes damaged by hot sunshine. 
Crops cut short by extremely hot weather. Acreage short, ac- 
count too much rain at time plants should have been set. 

Hoopeston, Ill., August 28—Corn prospect normal or 
somewhat better than normal. Our acreage somewhat larger 
than usual. Weather cool last two weeks. Plenty of moisture. 


To- 
Beans, dry, 100 per 
Beets, 25 per cent. Beans, green 


RATE OF PRODUCTION MORE THAN ANYTHING ELSE 
DETERMINE PROFITS 


VERY day more emphasis is placed by authorities upon the 
E, importance of increasing the rate of farm production. Sev- 

eral inter-related factors are at work to accomplish that 
end. Increased taxes on farm property, decreased labor supply, 
higher labor costs, lower market prices, all tend, or should tend, 
to cut down the cultivated acreage and intensify the rate of pro- 
uction on the remainer. 

Therefore credible evidence coming straight from farmers 
themselves and demonstrating the dependence of profits upon 
rate of production is especially interesting just now. According 
to the Ohio Extension Service, “Twenty-eight Scioto county 
farmers, who have been keeping books on their farms for the 
past five years, find that yields to the acre and the quantity and 


kind of livestock kept, had more to do with profit and loss than 
any other factors.” 


The five best-paying farms had averaged for the five-year 
period five bushels of corn, three bushels of wheat and 600 
pounds of hay per acre more than the other 23 farms. 


“They also fed their stock more liberally, showing an aver- 
age feed cost per animal $11 higher than the other farms. It paid 
to do so. They recovered $150 on every $100 fed to livestock, as 
compared to an average recovery of $110 for all 28 farms.” 

The same was true of poultry. Whatever was grown on the 
farm, it paid and paid well to feed properly and liberally. 

“Not greater total production, but greater production to the 
acre, or the cow or the hen, was what made profits. It cost 
about as much to feed a poor cow or hen, or to work a poor acre, 
and the per unit cost of the product in this case often ran so 
high as to exclude profit at present prices.” 


| | 
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TLANTIC CANS 


PLAIN LACQUERED LITHOGRAPHED 


Packers 


Syrup Refiners Named For The Ocean 


Milk Canners 


Lard and Compounds Served To Your Notion. 


Peanuts and Peanut Products 


Powdered Milk Here’s The Atlantic Quality Plan: 


Fresh Oysters 


Paints Highest Grade In Every Can. 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE MARYLAND 


ONE BLOCK AHEAD 
OF THE PROCESSION 


This No. 46 Thread Rolling Machine is worthy 
of a place in the “CAMERON FAMILY.” 


One user writes: ‘‘I find it a great 
advantage to be able to remove the 
automatic feed when I have odd- 
shaped articles to be threaded.”’ 


CAMERON CAN MACHINERY CO. 


240 North Ashland Avenue CHICAGO, U. S. A. 


We make every machine for “can-making.”’ : 


10 


MAINE MARKET 
( Continued from page 31 ) 


First, we had a Jate, cold spring and a bad planting season. This 
was followed by extreme hot weather and no rain, so that the 
crops got a poor start to begin on. Now we: have had cold 
weather, still without rain, and slight frosts in some sections. 
As a result, all vegetation is very tardy, somewhat dwarfed in 
size and showing a light yield. There is still hope, however, as 
a hot September will mature such crops as have withstood the 
battle to date. 

Statistics recently published in the local newspapers from 
the New England Crop Reporting Service gives the 1923 sweet- 
corn acreage in Maine as 13,695 acres, and estimates a 75 per 
cent yield on this acreage, providing the rest of the season is 
favorable. It will interest many canners in other sections to 
note that, while some factories here have 350 acres or more, the 
average per factory is only 152 acres. 

he corn situation is “the same. only more so,” with the 
continued cold weather. At best the season will open very late, 
not before the 10th in any locality reported yet. And if the 
prophecy of the oldtimers comes true, and we have frosts on the 
7th and 24th, there isn’t much hope of securing even 75 per cent 
yield. Farmington, Me., which supports five corn-canning plants, 
reports its acreage in good condition. This also applies to Frye- 
burg, in another section of the State. In the matter of price, 
there have been no changes announced because of the fact that 
ecanners are loath to offer more goods under present uncertain 
conditions. If any of them are lucky enough to have surplus 
goods at the end of the canning season, those goods will be worth 
a premium. The corn promises to be of very fine flavor and 
quality this year, so doubtless a large per cent of fancy grade 
will be produced, thus helping out the matter of rro-rata deliv- 
eries. The last quotations on future corn were $1.387%4 and $1.65 
on Crosby and Golden Bantam, although slight advances over 
these figures have been obtained recently on current sales. 
There is no carryover from 1922 in first hands. 


The canners operating on string beans have the slight ad- 
to bad weather, as it has been almost impossible to get the beans 
vantage over corn canners in that their grief is pretty well over. 
Canning began about ten days to two weeks later than usual, 
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and will continue a week or so more in those loeations where 
the yield has been good. The bean canners added labor troubles 
picked fast enough to keep the factories running. No one is 
willing to estimate the probable amount of the pack, nor of the 
possibility of short deliveries from any or all canners. 


The blueberry crop is now estimated to be 75 per cent of 
normal, but probably the pack will fall below this figure, owing 
to the low prices paid to the pickers and their disinclination to 
work under present conditions. Work at present is rushing, 
against the possibility of a frost, but the canning season will 
not last as late as usual. Now come the usual rumors of price- 
cutting, but quotations from the regular canners seem to stick 
at the first prices, $8.50 and $1.20 for tens and.twos in water. 


Orchard reports show no more promise of a big apple crop. 
The early fruit is small in size and quantity, though very well 
flavored. No estimates give more than 70 per cent of a normal 
crop, and that refers to the number of individual apples, rather 
than the number of barrels, as the small size of the fruit will 
mean many more apples to the barrel. Orchard conditions are 
rather uneven, as one or two locations show fairiy good crops, 
while others report no fruit worth harvesting. Canners are now 
inspecting and buying, although factory operations in Maine will 
not begin until the middle or last of October. The regular nice 
grade of Maine apples has been marketed at $3.75 per dozen, and 
sales have been satisfactory, especially in view of the light yield. 


“MAINE.” 


iM... HOPKINS TO REPRESENT THE MAX AMS MACHINE 
COMPANY IN CHICAGO 


The Max Ams Machine Company, manufacturers of the 
well-known line of Ams automatic can-making machinery and 
sheet metal working machiery, announces that, beginning Sep- 
tember list, its Chicago office at 20 East Jackson Boulevard 
will be in charge of Mr. M. D. Hopkins. 

Mr. Hopkins is well known to can makers and packers of 
the Middle West, having for a number of years represented 
that territory. 


The headquarters of the Max Ams Machine Company are 
at 101 Park Ave., New York City. 


| HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. 


Used for all conveying purposes, on Sorting 


Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 
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VIRGINIA 
CANS 


Service First - - - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 


- VIRGEINEA 


What is Your Message? 


“The enemy are running, but we are ahead’’ is the message an officer in the World 
war sent to headquarters. 


How is it with you Mr. Canner, are your competitors running you off the market ? 
Do you find that they can offer a better product for the same price or the same article for less? 
With the use of 


Sanitary 
Cleaner and Cleanse!” 


Indian in circle you may easily keep everything in and about the cannery clean, sweet and 
sanitary and do it, too, at little cost. j 


Cleanliness not only adds to the appearance and the salableness of your 
pack, but also to its keeping qualities. 

Wyandotte Sanitary Cleaner and Cleanser gives you an advantage 
which at several times its cost you could not afford to be without. 

Why notask your supply man to ship you Wyandotte Sanitary Clean- 
er and Cleanser. If notall we say the trial will cost you nothing. 


in every package 


It cleans clean. 


The J. B. Ford Co. Sole Mnfrs. Wyandotte, Michigan 
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FORECASTING THE DATE AND DURATION OF THE 


Best Canning Stage For Sweetcorn 


By O. APPLEMAN 


The University of Maryland Agricultural Experiment Station 
College Park, Maryland 
May, 1923 


BULLETIN NO. 254 


ATURE gives to green sweet corn the quality most desired 
for table use or for canning, but does not wait for man’s 
convenience to obtain the corn in this condition. The chem- 

ical composition of the corn changes rapidly during ripening, so 
the best canning stage is usually of very short duration. One of 
the most important problems confronting the canner is to catch 
nature in the act of .taking the corn through the best edible 
stage, and also to predict the approximate length of time the 
corn will retain its highest quality. The data presented here in 
a summary manner, are intended to serve as a practical guide 
not only for predicting the date, but also the duration of the 
best canning stage for green sweet corn. For detailed discus- 
sions -of experimental methods and procedures, consult paper by 
Appleman and Eaton.’ 


The Best Canning Stage. 


‘There is some difference of opinion regarding the chemical 
composition that gives the most desirable quality to green sweet 
corn, especially for canning. The sugar content is usually given 
first importance, as sweetness is a desirable quality and, more- 
over, the flavor appears to be associated with the sugar content 
because the corn certainly acquires a decided flat taste after the 
sugar has been reduced to low content either on the stalk or in 
storage. 


The percentage of starch is claimed by some to be of equal, 
if not of even greater, importance than the sugar content, as it 
must be sufficiently high to give body to the corn. The corn 
must also possess the proper degree of succulence. Since the 
starch increases as the sugar decreases, the most desirable stage 
for canning would seem to be a wise compromise between sugar 
content and other constituents. As a basis for the predictions 
given in this paper, the corn is considered to be in the best can- 
ning stage when it has a sugar content of 5 to 6 per cent and a 
starch content of 10 to 11 per cent. The actual percentages 
would depend upon the water content, which would vary between 
about 76 and 78 per cent, according to climatic conditions. 


An arbitrary distinction has also been made between ripen- 
‘ing and maturing of corn. The corn is considered ripe after 
growth of the kernels ceases and the ratios of the various chem- 
ical constituents become practically constant. The maturing of 
the corn consists essentially in the loss of water from the ker- 
nels, so its rate would depend largely upon the climatic condi- 
tions controlling evaporation. 


The chief changes in the percentage composition of the 
solids in the corn during ripening consist in the depletion of 
sugars and the increase in starch. The term starch as used here 
includes not only true starch, but also much dexterin and small 
amounts of similar substances. In the very early stages of 
ripening sugars like glucose predominate, but rapidly disappears 
as cane sugar increases up to a certain amount, after which it 
decreases as the starch increases. However, as ripening pro- 
ceeds, the increase in the pereentage of starch is much greater 
than can be accounted for by the decrease in the percentage of 
sugars. From the beginning of kernel formation until the end 
of the ripening period there is a continual movement of sugar 
from the plant into the kernels, where it is transformed into 
starch. The storage of starch in the kernels is the resultant of 
a number of complex processes, but it seems safe to conclude 
that the rate of starch formation in the kernels is the controlling 


factor for several supplementary processes in the ripening of 
sweet corn. 


‘he changes in the percentage of fat, crude fiber, and pro- 
teins, occur during the very early stages of ripening. For the 
remainder of the ripening period these percentages remain fairly 
constant, although their actual amounts increase with the 
growth of the kernel. 


Effect of Season on the Rate of Ripening. 


Stowell’s evergreen corn, grown from home-selected seed, 
furnished the material for this study. Two crops of corn were 
planted, so that the first crop would ripen in August, and the 
second in the cool autumn, the same source of seed being used for 
both crops. For each experiment 50 ears, representing as nearly 
as possible the same stage of ripening, were carefully selected 
in the center of the field and numbered consecutively. The husks 
were not yet firm and the silk was still green or red for about 
one-half inch beyond the tip of the husks. The remainder of 
the silk was, as a rule, brown but not dry. The kernels were 
small and spherical and the spikelets were still in evidence as 
the rows of kernels were in pairs and somewhat separated from 
adjoining pairs. The exudate from the kernels was opalescent 
or cloudy, but not milky. This stage of ripening was designated 
as the premilk stage and is a fairly distinct stage and not dif- 
ficult to judge. 


The changes in percentage of moisture, total sugars, and 
starch, during ripening of the two crops of corn are shown in 
Table 1. Each percentage represents an average of four deter- 
minations. 

The decrease in the ratio of total sugars to starch was 
found to be a good measure of the rate of ripening. An exami- 
nation of these ratios in Table 1 shows that the corn of the early 
crop, six days after the beginning of the analysis, had arrived 
at the stage of ripening considered most suitable for canning, 
while the corn of the late crop required fifteen days to arrive at 
the same stage. In other words, the rate of ripening was two 
and one-half times faster in the corn of the early crop than in 
the corn of the late crop. This difference in the rates of ripen- 
ing for the two crops was found to be due to the prevailing 


temperature. 

Table I.—Comparison of Early and Late Crops of Sweet Corn in 
Respect to Changes in Percentage Composition in 
Equal Lengths of Time. 


-————_Early Crop cr Late Crop————_, 
Days 
5.39 2.47 2.187 88.27 6.13 2.72 2.300 
5.90 3.98 1.514 88.83 5.69 2.32 2.459 
6.89 6.92 868 86.97 5.78 2.86 2.168 
6.09 10.95 a.556 85.56 5.53 3.39 1.747 
4.21 15.90 .264 85.21 5.56 3.85 1.448 
3.75 16.93 .219 83.80 6.30 5.48 1.164 
3.50 18.98 -183 81.56 5.62 6.90 .879 
3.55 20.42 170 79.2 5.26 8.71 -673 
3.02 20.94 149 77.69 5.08 10.09 b.500 


a-Same stage of ripening as late crop on fifteenth day. 
b-Same stage of ripening as early crop on sixth day. 


(1) Appleman, Charles O. and S. V. Eaton. Evaluation of Cli- 
matic Temperature Efficiency for Ripening Processes in Sweet Corn. 
Jour. Agr. Res. V. 20, No. 11, p. 795-805, 1921. 
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Emergency Service 


Canners unfamiliar with our record for 
unusual service during the active 
season are invited to test our facilities, 
—if for any reason their supply of cans 
becomes exhausted. 


We aim to render— 


NORMAL SERVICE IN ABNORMAL TIMES. 


Southern Can Company 


Baltimore, Maryland 


MAX AMS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 


We are the originators of the Sanitary 
Can-- Come to us with your can 
closing problems. 


MAX AMS MACHINE COMPANY 


" 101 Park Ave., New York 
Charles M. Ams, President 


BRANCHES: 
CHICAGO: 20 E. Jackson Blvd. 
ROCHESTER: 705 Commerce Bid. 
LONDON : 50 Lime Street E C 3 


Patented 
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By means of accurate temperature records in the fields it 
was possible to develop a mathematical equation by which the 
rate of ripening in days, could be calculated for any prevailing 
mean temperature. The data presented in Table 2 shows the 
calculated number of days required, at different tempera- 
tures, for corn to pass from the premilk to the best edible stage, 
also the days it may be expected to remain in this condition. 
Each temperature would represent the average of the daily mean 
temperatures for the corresponding ripening periods. 


Table Il.—Calculated Rates of Sweet Corn Ripening for Mean 
Temperatures Ranging from 60 Degrees F. to 8 
Degrees F. 
Time required for corn 
to pass from pre- 
milk to best can- 


Average daily 


mean temper- The canning 


atures, ning stage. period. 

Days Days 

60 14.5 5.0 
61 14.0 4.5 
62 13.5 4.5 
63 13.0 4.5 
64 12.5 4.0 
65 12.0 4.0 
66 11.5 4.0 
67 11.0 3.5 
68 11.0 3.5 
69 10.5 3.5 
70 10.0 3.0 
71 9.5 3.0 
72 9.0 3.0 
73 9.0 3.0 
74 8.5 3.0 
75 8.0 3.0 
76 8.0 2.5 
77 7.5 2.5 
78 7.5 2.5 
79 7.0 2.5 
80 7.0 2.0 
81 6.5 2.0 
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82 6.5 2.0 
83 6.0 2.0 
84 6.0 1.0 
85 5.5 1.5 


If the temperature data are not available less reliable pre- 
dictions can be made by using the mean of the daily normal tem- 
peratures for the nearest station of the United States Weather 
Bureau. The normal temperature for a particular day of the 
year is the average of the mean temperatures of this calendar 
day for a period of twenty years. The daily normal tempera- 


tures for the period from 1886 to 1905 have been calculated by 
Biglow. 


Reliability of the Nail Test for Predicting the Composition of 
Green Sweet Corn. 


In practice, it has been customary to resort to inspection of 
certain physical and structural characters of the corn to deter- 
mine when it is ready to pull. One of the tests commonly used 
for this purpose is the so-called nail test. In the manipulation 
of this test the thumb-nail is thrust into the kernel and if the 
exudate is milky the corn is said to be in the milk or best edible 
stage, but. if dough is forced out of the kernels, it is said to be 
in the dough stage and too far advanced to give the best quality 
to green corn. 

In order to determine within what limits the chemical com- 
position of the corn can be predicted by the nail test, it was 
applied at different stages of ripening, and samples were taken 
from the ears for analysis. 

In this study four stages were indicated by the nail test and 
designated as follows: 

(1) The premilk stage. The exudate from the kernels is 
cloudy or opalescent, but not white and milky. 

(2) The typical milk stage. The exudate is milky, and the 
kernels are white. 

(3) The early dough stage. In this stage a little pressure 
by the nail is required to force out the creamy contents, which 
also contain a little dough. 

(4) The dough stage. At this stage of ripening only dough 
is forced out of the kernels by the nail, and the kernels are also 
beginning to show considerable yellow color. 


FOR QUICK SHIPMENT 


Cannery Supplies of all Kinds 
Wire, Write or Phone—PL aza 1987 


Wire Blanching Baskets 


Knapp Labeling Machines 


A. K. Robins & Co. 


(Robert A. Sindall ) 
Baltimore, Maryland 
Write for Catalog. 


Sanitary Enameled Peeling Buckets 
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Sinclair-Scott Company 


Baltimore, Maryland 


Canning Machinery 


Nested Graders Pulp Machines 
Collossus Graders : Pulp Finishers 


FOR BETTER, LESS EXPENSIVE 
SHIPPING BOXES --- See H & D Landreth’s Seeds 


H & Corrugated Fibre Boxes get there with the goods. 
Shipped to a nearby town or to a point across the uUV YY 
continent, they arrive with contents intact. 


WHEN you think of Seeds, think of 


You risk no defaced labels or leaky cans when you ship in these 


better boxes. Inexpensive, convenient and far above railroad Landreth either for spot or future. We 
requirements for strength, they solve your shipping problem are the oldest Seed House in America 
once and for all. this being our 139th year. If we had 


Get our prices and free samples and you will be convinced of not ite good seeds, good attention to 
the efficiency andeconomy of these better boxes. business, and fair prices, we would not 


Ask also for your copy of have existed so long. Write us for 


our free ‘‘Canners Booklet’’. ti 
on any V 
THE HINDE & DAUCH PAPER CO 


Member Canning Machinery at any time. 
& Supplies Assn. 
800 Water St., Sandusky, Ohio 


CANADIAN ADDRESS: 
Toronto — King St. Subway and 
Hanna Ave. 
D. LANDRETH SEED CO. 
Corrugated Fibre 


Shipping Boxes 
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The corn of the early crop, picked when the nail test indi- 
cated the typical milk stage, showed a much greater range in 
the percentages of moisture, total sugar and starch, than the 
corn of the late crop in the same stage. The data from both 
crops indicate for each stage, less variation in the percentage of 
total sugars than of starch. 

It is quite evident that the reliability of the nail test is 
greatly influenced by the rate of ripening, and also by the rate 
of water loss by evaporation. The corresponding nail test stages 
of crops ripening under different climatic conditions vary both in 
uniformity of composition and percentage composition. In warm 
weather the nail test alone is not a reliable means of predicting 
the best canning stage, since the corn may show wide variation 
in composition while it gives the typical milk test. This test is 
most reliable when applied to crops which ripen slowly in the 
cool autumn. 


Summary. 


After green sweet corn has reached the prime canning condi- 
tion it deteriorates very rapidly, especially in warm weather. It 
is, of course, necessary to get the corn into the cans with great 
dispatch, but it is of even greater importance that the corn be 
in the best canning stage when it is pulled. The corn may be 
doctored with sugar and starch, but the natural flavor and suc- 
culence which nature gives to the corn cannot be replaced after 
it is once lost. 

The data presented in this paper are intended to aid the can- 
ner in predicting the approximate date when a crop of sweet 
corn will be in the best canning stage, and also the number of 


days the corn may be expected to remain in this condition. These 


predictions are based upon experimental proof that for a certain 
period the rate of sweet corn ripening is controlled by temper- 
ature. 

The data particularly emphasize the great rapidity of the 
chemical changes in sweet corn as it ripens, especially when high 
temperatures prevail. For this reason, sweet corn requires very 
much closer attention in warm than in cooler weather. In some 
sections, other things being equal, the average quality of the 
pack could be improved by extending the canning period a little 
later in the season, so as to include the cool nights of late sum- 
mer and early autumn. 
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CHAMBER OF COMMERCE TO CONDUCT AGRICULTURAL 
BUREAU 


REATION of a Bureau of Agriculture was announced on 
C August 18th by the Chamber of Commerce of the United 

States. The bureau will function as a part of the Cham- 
ber’s Natural Resources Production Department, one of eight 
departments which carry on the activities of the National Cham- 
ber. The manager of the new bureau will be William Harper 
Dean, of Washington, formerly with the United States Depart- 
ment of Agriculture. 

“The new bureau,” according to the announcement, “has 
been set up by the National’ Chamber to function upon agricul- 
tural problems as agriculture’s lines of interest cross or touch 
those of business in general.” The Chamber feels that the in- 
auguration of this work is a step forward in the direction of new 
constructive service. 


“In keeping with the general policy of the National Cham- 
ber, the new bureau will make no effort to formulate on its own 
initiative any plans to offer for adoption by either. agriculture 
or other industries, but rather to serve as an investigator of 
their common problems, and to offer the results of these studies 
for such action as they may seem to warrant.” 

Mr. Dean brings to the new bureau a wide experience, 
gained from many years of: active agricultural work. From his 
farm home in Virginia, where he grew up, Mr. Dean went to 
Virginia Polytechnic Institute, specializing in entomology. His 
post-graduate studies were taken at the University of Louisiana. 
For about six years he was employed as entomologist in Vir- 
ginia, Georgia, Louisiana and Texas. The United States Depart- 
ment of Agriculture then secured him to make special entomol- 
ogical studies in the Southwest. 

For the past few years Mr. Dean has been devoting most of 
his time in writing about agricultural subjects. He has written 
many articles on some of the aids that science is ready and able 
to give to farming. 

Mr. Dean was, perhaps, one of the first war correspondents 
on record representing an agricultural publication. One of the 
leading agricultural journals in the country sent him to France 
and England to report the story of the war’s reaction on farm- 


7600 South Racine Avenue 


Automatic Strip Feed Press 
ARRANGED WITH CURLING AND STACKING MACHINE 


We illustrate one of our several types of Automatic Strip 
Feed Presses equipped with direct connected Curling and 
Automatic Stacking Machine used for producing sanitary 
can ends. 

This equipment comprises a complete unit for the rapid 
production of all sizes of sanitary can ends up to No. 3, or 
similar work requiring a curled edge after leaving Press. A 
larger size unit is supplied for No. 10 can ends. 

The Automatic Stacker is designed to be placed adjacent 
to any of our various end producing machines where it is 
desirable to stack the ends as discharged. All or any part 
of this machinery is furnished to meet your requirements 
and may be operated separately or attached to your present 
equipment. 


McDONALD MACHINE CO. 


Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 


die 


(Further particulars, upon request) 


Chicago, Illinois. 
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Illustrating the value of the Mathews system in the storeroom 


Gravity Will Cut Your Expense Sheet 


Gravity will do your conveying cheaper and quicker than by any 


other means. 


It cuts down every conveying cost— payroll, breakage, 


delay. Practically every line of industry is represented by the hundreds 
of users who have realized substantial economies by installing the 


GRAVITY RO 


Numerous special devices give 
this system the advantage of being 
adaptable to the requirements of 
practically every plant. Different 
products can be routed to any 
desired point by the use of switches 
and the portable, or permanent sec- 
tions of ball-bearing rollers. Deliv- 
eries are simplified and speeded. 


con 


Install a Mathews Gravity Con- 
veyer and every possibility of un- 
necessary delay is eliminated, 
breakage costs minimized and the 
payroll appreciably cut. Learn 
the particulars of this efficiency 
system. A line to us will bring 
you complete information. 


MATHEWS GRAVITY CARRIER COMPANY 
123 Tenth Street, Ellwood City, Penna. 


Branch Factories: 


Toronto, Canada — London, England 


— 
— 
= 
= 
= 
= 
AY A — 
| 
= 
: 
Gee 
=. 
= 
— 
= 
= 
= 
a 
‘ | | 
= 
tas “Ais 


18 THE CANNING TRADE 


ins ond those who live by farming. His investigations of agri- 
cultural conditions have also carried him into nearly every State 
che Unicn, 


THE CRAB-CANNING INDUSTRY OF JAPAN 


HE annual production of canned sea foods in Japan is ap- 
T proximately 1,300,000 cases, valued at approximately $11,- 

00.000, Commercia: Aitacue James F. Abbott, Tokyo, re- 
ports to the Department of Commerce. Of this amount, canned 
salmon constitutes 700,000 cases, valued at $6,500,000. Canned 
salmon is an important item of export, and the export of canned 
crab is increasing in importance. The crab-canning industry was 
started in Japan about 22 years ago, with a very small output. 
The output increased until a high point was reached in 1917, the 
pack of that year being 272,874 cases of four dozen cans. The 
output in 1922 was 135,000 cases. The principal crab-canning 
districts are Kamchatka, Karafuto, Maritime Province, Numero, 
and Rijiri. Production of canned crab for 1923 is estimated at 
140,060 cases. Of this quantity, approximately 100,000 cases will 


be for export and the remaining 40,000 cases for domestic con- 
sumption. 


ATLANTIC COAST APPLE GROWERS’ CAMPAIGN FOR 
BETTER MARKETING 


Southern Growers to Participate. 


ARGE apple growers in Virginia, Maryland and Pennsyl- 
L vania are planning to exhibit their fruit in New York City 
next fall in the Eastern Apple Exposition and Fruit Show. 


This will be the largest fruit show ever held in the East and will 
occupy two floors of the Grand Central Palace, that covers an 
entire block, near the Grand Central Terminal, New York City. 
The Exposition is the dramatic feature of an educational 
movement for the better grading, packing and marketing of 
fruit extending over all the Eastern apple-growing States. The 
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Eastern apple, so delicious in flavor, has lagged behind the West- 
ern apple so' long in methods of handling that in most Eastern 
cities it has practically disappeared from the fruit stand, and is 
only to be found in the back of the grocery store along with 


potatoes and turnips. This is an effort to get it back on the 
fruit stand. 


The first floor of the Exposition Building will be taken up 
with educational exhibits by States, and commercial exhibits of 
individuals and co-operative marketing associations, showing 
only such fruits as the growers are prepared to sell in quantity, 
graded and packed exactly as they are selling commercially. 
Orders may be taken and goods sold on the floor. Honey, maple 


— and nuts will also be exhibited and sold in commercial 
pack. 


The second floor of the Exposition Building will be occupied 
by allied industries: canned foods, dried fruits, vinegar, cider, 
farm implements and equipment, fertilizers, nursery trees, fungi- 
cides, insecticides, wrappers, labels, containers of wood, glass, 
tin and fiber. Most of the space has already been taken. 


The Legislature of New York State and some of the New 
England States made liberal appropriations to assist the grow- 
ers of their States in this educational program that includes an 
educational committee in each State and an organized plan to 
market all fruits as near home as possible to save transporta- 
tion costs. In Massachusetts, where the Legislature made no 
appropriation, the State Horticultural Society, with the aid of 
manufacturers, business and Chamber of Commerce men, raised 
their own funds. In Pennsylvania the Exposition movement 
centers around the Burke County Association. Anyone desiring 
space or to get in touch with exhibitors from their State should 
write to Mr. A. R. Rogers, Director of the Eastern Apple Expo- 
sition and Fruit Show, Grand Central Palace, New York City, or 
to one of the following members of the Executive Committee: 
C. D. Matthews, Director North Carolina Horticultural Service, 
Raleigh, N. C., or Thomas E. Cross, Chairman, Lagrangeville, 
New York 


TENEX DRY PASTE For Canners 


It makes more paste per pound 


“‘The longer it sets the thicker it gets.’’ 


Contains no acid, will not stain expensive labels. 


WILL NOT SPOIL. 


SOUTHERN DISTRIBUTORS 


THE INDUSTRIAL PAPER COMPANY 


116-118 KEY HIGHWAY “ 


“ BALTIMORE, MARYLAND 


Manufactured by: VICTOR G. BLOEDE COMPANY, BALTIMORE, MARYLAND. 


(OF You will become a regular user after you have tried TENEX DRY PASTE. “@\ 
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KARL KIEFER 
PISTON TYPE VISCO 


Years of service in preserve plants throughout the 
country prove all that we claim for this machine. 


It’s a machine you can rely on to stand up under 
hard and continual usage during the rush of the season. 


No break-downs and repairs to cause expensive 
delays in the pack. 


Its accuracy and cleanliness are permanent. 


It can be used to fill so many different products 
that it is seldom idle. 


Fills preserves, jelly, jam, mustard, salad dressing, 
syrups, honey, etc. 


THE KARL KIEFER MACHINE COMPANY 
CINCINNATI, OHIO. 


ARABOL 
LABEL PASTE 


No matter where you are located you can order your 
supplies of famous ARABOL adhesives from any of our 
convenient sales branches. _Plentiful supplies of pastes and 


glues, all fresh from the great ARABOL factories, are 


ready for immediate use—and close at hand. Send your Franklin said _— . 
orders or inquiries to any of our following divisional “We may give advice, but we 
cannot give conduct.” 
We can advise you to use 
: CHICAGO SAN FRANCISCO “ 
111 W. Washington St. 104 Pine St. ¥ CANNERS A” 
SAN JOSE LOS ANGELES which we have made especially 
4 331 West Julian St. 470 E, 3rd ‘St. for Canners, but we cannot force 
PORTLAND ST. LOUIS you to take our advice; and it is 
92 First St. 4592 Sullivan St. unfortunate that we can’t be- 
TORONTO NEW ORLEANS cause this particular sugar has 
13 King St. West 305 Magazine St. great advantages for your pur- 
MONTREAL LONDON pose over all others. 
Canada Cement Bldg. Central House, Kingsway The Franklin Sugar Refini Company 
ang 


Executive Offices: 110 E. 42nd. St., 
NEW YORK 


19 
feos} 
| 
a 
; 


20 


September 3, 1923 


Processing of Corn and Pumpkin 
By W. D. Bigelow 
DIRECTOR, RESEARCH LABORATORY 
NATIONAL CANNERS ASSOCIATION 


Circular Number 8-L 
WASHINGTON, D. C. 
August, 1923 


HESE products are alike in that their heat penetration is 
T slow and a relatively long cook is necessary for their ster- 

ilization. For this reason, the size of the can exerts a pro- 
found influence on the length of process. This influence is not 
fully appreciated in the industry, and the process that is usually 
given Nos. 1 and 2 cans of corn and pumpkin is relatively much 
more efficient than the process given No. 10 cans of the same 
preducts. In this respect corn and pumpkin are widely different 
iiom products of more rapid heat penetration such as peas, 
string beans and beets. The latter products heat quickly to the 
center of the can, and the size of the can makes relatively little 
difference in the length of process necessary for their steriliza- 
ion, 

The influence of initial temperature on the time necessary 
for sterilization is vastly greater with products of slow heat 
penetration like corn and pumpkin than with products that heat 
quickly to the center of the can like peas and string beans. In 
order to maintain a high initial temperature, it is obviously im- 
portant not merely to: fill corn and pumpkin into the can hot, but 
also to process the filled cans with the least possible delay. For 
this reason a breakdown of the line should not be permitted to 
delay the processing of these products. Whenever a bireakdown 
of more than momentary duration occurs, any partly filled crate 
at the closing machine should be placed in the retort and pro- 
cessed immediately. 


Corn. 


The range of processes used with corn extend from rela- 
tively hght cooks, which incur appreciable loss from spoilage, to 
relatively heavy cooks, in which the spoilage is reduced to a 
minimum. The former gives a better color, but requires far 
more care in cooling and storing the canned product. The pro- 
cesses given below should be regarded as minimum. Other meth- 
ods of retort management are given later which will give a cook 
of the same efficiency as. those given in the No. 10 cooks in the 
table, and will give a better color in some localities. 


Minimum Processes for Canned Corn.* 


Process time at retort temperature of 


240 deg. 245 deg. .50 deg. 

Can number Minutes Minutes Minutes 


*Corn cooked by these processes must be thoroughly cooled 
to prevent spoilage by thermophiles. 

The above cooks for Nos. 5 and 10 cans are theoretically of 
somewhat lower sterilizing efficiency than those for Nos. 1 and 2 
cans. In actual practice, however, they probably have substan- 
tially the same sterilizing value, because the larger cans are 
filled at the same temperature as the smaller cans and, on ac- 
count of their size, they cool less in the time intervening be- 
tween the closing and processing of the cans. 

As already stated, the cooks given above are intended as 
minimum cooks even for corn packed in those districts where 
the color is believed to be especially ‘sensitive to heat. Canners 
whose corn will stand a longer cook will incur less danger of 
spoilage by somewhat increasing the processes given above. 
Where the color of the corn will stand it, for instance, a cook of 
80 minutes at from 245 to 250 degrees is advisable with No. 2 
cans. With such a cook there is more latitude for occasional 
variations in factory practice. There is less danger of spoilage 
when corn is not thoroughly cooled before it is stacked in the 
warehouse or is stored for a time in a hot warehouse thereafter. 


In considering the process to be used with corn the role 
played in this product by thermophilic bacteria should be kept 
in mind. The spores of some thermophilic bacteria are so resis- 
tant to heat that they are not entirely destroyed by any process 
used in canning corn, especially when they are present in the 
raw product in considerable number. The lighter the process 
used in canning the corn (the lower the process in temperature 
or the shorter the cook) the more spores of thermophilic bac- 
teria are left alive. 

Thermophilic bacteria grow and cause spoilage at very much 
higher temperatures than other bacteria and grow very slowly, 
if at all, at temperatures below 100 degrees F. If corn is cooled 
so that the average temperature of each can is less than 100 


. degrees F. before being stacked in the warehouse, the spores of 


thermophilic bacteria not killed in the process remain dormant in 
the corn for long periods of time unless if is stored at very high 
temperatures. From this it is apparent that the lower the pro- 
cess employed with corn the greater the necessity of cooling. 

It is not sufficient to merely pass the corn through a cooling 
tank. The temperature of the cooling water must be carefully 
watched, especially during rush periods. It is important also to 
shake a can of corn from time to time as it emerges from the 
cooling tank and-note the relative temperature of the can after 
shaking. If it is warm to the touch, the contents of the can are 
over 100 degrees F. If the product is stored in the warehouse in 
solid blocks in that condition it ig likely to remain for several 
days at temperatures that permit the growth of thermophilic 
bacteria and cause the spoilage of the corn. Either swells or 
flat sours may result according to the nature of the bacteria 
present. 

Where the water supply is insufficient for adequate cooling, 
the growth of thermophilic bacteria may be prevented by stack- 
ing the corn in narrow tiers or placing it in shallow piles over 
night. It may then be stacked in solid blocks in the warehouse 
the following day, after it has entirely cooled. The influence of 
this method of handling is illustrated by the procedure that was 
formerly usual in the industry when much lower temperatures 


‘and shorter times of processing were in vogue than those now 


practiced. Canning plants were then of small capacity and it 
was customary to leave the corn, after processing, in shallow 
piles over night. It was thus air cooled within a few hours after 
processing and before the thermophilic bacteria not killed by the 
process could multiply and cause spoilage. 

Corn is not completely sterilized in any practicable process. 
The spores of a very few thermophiles remain alive in some 
cans. When corn is stacked in the warehouse in solid blocks 
before it is cooled below the average temperature of 100 degrees, : 
these bacteria are likely to grow and cause spoilage. 


Alternate Processes for No. 10 Corn, 


In districts where the color of the corn is especially sensi- 
tive to processing especial difficulty is experienced with No. 10 
corn. Under these circumstances some canners find it advan- 
tageous to incur the additional expense necessary to change their 
retort temperature during the processing and thus prolong their 
cook in order to avoid heating for so long a time at a relatively 
high retort temperature. Under these circumstances, the fol- 
lowing combinations of processes will be found to be the equiva- 
lent to the processes given above for No. 10 cans: 

Process No. 1—Blow steam through the retort for two hours 
and 20 minutes without pressure. Then heat the retort to 240 
degrees and continue for two hours at that temperature. The 
total time of this process is four hours and twenty minutes. 

Process No. 2—Cook two hours at 240 degrees, then blow off 


to 222 degrees, and continue at that temperature for 90 minutes. 
The total time of this process is 3% hours. 
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ARTISTIC 


ARN 


Our New Stringless Bean Snippers 


are now working in a number of 
packing plants in the States, and 
we are getting the most favor- 
able reports from them. Any- 
one interested in these machines 
for the 1924 season we would 
like to have see them in oper- 
ation, and a list of the packers 
using them, in your particular 
section, will be furnished you 
by writing to our head office. 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus Ohio. 


| ‘SHE 


Souder Continuous Cooker 


Handles three sizes of cans without change. 
Most economical - longest life - any part ac- 
cessible - temperature control - guaranteed 
to please you. 


Write for particulars. 


SOUDER MFG. CO., 
Bridgeton, N. J. 


A. C. GIBSON CO., Inc. 


“11 No. Division St., 
BUFFALO, N. Y. 


SPECIALISTS IN THE MANUFACTURE OF 
MARKING - STAMPING & STENCILING DEVICES 
FOR THE 


CANNING, PRESERVING AND PACKING 
INDUSTRY. 


CASE STENCILS — RUBBER LOGOTYPES — CHECKS 
STENCIL INKS — STEEL CAN TYPE — TICKET PUNCHES. 
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Process No. 3—Cook two hours at 245 degrees, then blow off 
to 226 degrees, and at that temperature continue for 45 minutes. 


The total time of this process is two hours and forty-five min- 
utes. 


Process No. 4—Cook 105 minutes at 245 degrees, then blow 
off to 222 degrees, and continue at that temperature for 95 min- 
utes. The total time of this process is 200 minutes. 


In comparing these alternate processes, we find that it is a 
saving of time without loss of sterilizing efficiency to heat the 
retort to a relatively high temperature at the beginning of the 
—. and thus heat the center of the can as rapidly as pos- 
sible. 


Pumpkin. 

Pumpkin and squash should always be processed under 
pressure. Pumpkin and squash are identical as far as their 
heat penetration is concerned and require the same _ process. 
They should always be processed under pressure and the higher 
the retort temperature the shorter the time necessary for their 
sterilization. The processes given below for different retort 
temperatures are substantially equivalent to each other. The 
cooks below were based on an initial temperature of 140 degrees, 
and it is important that the products be filled into the can at. 
at least that temperature. The heat penetration of pumpkin is 
so slow that an exhaust has little value in heating the contents 
of the can. The product should be so handled in preparation for 
canning that it is filled into the can at a high temperature, and 
the cans should be sealed and processed as promptly as possible 
after filling. With the larger sizes of cans and especially with 
No. 10 cans, a process temperature of about 240 degrees is ad- 
visable. A higher process temperature is likely to exert an un- 
due strain on No. 10 cans. This strain is greater with pumpkin 
than with corn, because the filling temperature is usually lower 
in the former. 
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Processes for Pumpkin at Various Retort Temperatures 
Process time at retort temperature of 


235 deg. 240 deg. 250 deg. 

Can number Minutes Minutes Minutes 
ats 70 60 45 
115 95 15 
ao 195 170 140 


Thermophilic bacteria cause less spoilage in pumpkin and 
squash than in corn because the most resistant thermophilic 
bacteria will not grow in pumpkin. There are thermophilic bac- 
teria that do grow and cause spoilage in pumpkin, however, and 
the same precautions mentioned above regarding the cooling of 
corn are applicable to pumpkin for the same reason, though in 
less degree than to corn. Care should therefore be taken that 
‘pumpkin and squash be thoroughly cooled before they are 
stacked solid in the warehouse. 


CANADA’S DAIRY INDUSTRY DECLINING 


SERIOUS situation existing throughout the Kingston dairy 
district of Canada is due to the practical loss of Canada’s 
best customer for butter and cheese—Great Britain—says 


Consul Felix S. S. Johnson in a report just received by the De- 
partment of Commerce. For the five months period ending May, 
the decrease in butter from this province has been almost a mil- 
lion pounds, as compared with the year 1921, and in cheese about 
50 per cent for the same time. This condition has seriously 
affected the dairying industry of this consular district. By ref- 
erence to the statement of exports from this district one sees 
that owing to the extremely low price of Canadian cheese, it has 
been possible to export to the American market and undersell 
the American cheese a few cents a pound. 


AYARS ROTARY SYRUPER 


With new improved valve 
Cannot mash fruit 

No metal touches metal. 

New rubber makes new valve 
No Parts to wear and leak 


AYARS MACHINE COMPANY yew‘sersey | 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 


AYARS ROTARY EXHAUSTER 


Takes No. 1 to No. 10 cans inclusive without 
any changing. Cans come out on delivery disk 
in a single row.— 


Well and substantially built. 
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The Saving Makes It Possible 


for you to keep your increasing stocks fully insured 
against fire loss at an extremely low net cost. 


In the Canning Industry values increase very 
rapidly during a short period, and Canners are 
realizing more and more the wise business 
economy of keeping these values fully protected 
against destruction by fire. 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


provide this protection at a cost so low as to make 
it ill-advised for any Canner to assume even a 
small part of his own risk. , 


There is every indication that the cost this year 
will be even less than the average. The accumu- 
lated saving for the first six months amounts to 
over $232,000.00. 


Protect your values fully and your savings will 
increase proportionately. 


Address Your Instructions To 


Lansing B. Warner, Incorporated. 
155 E. Superior St., 
Chicago, 


Officially endorsed by National Canners Association. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 


Rates upon application. 


For 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE— 


4—40x72 Zastrow Retorts. 

3—40x72 Special Retorts 2" shells. 

1—Style F. Wonder Cooker - End Discharge. 
1—6 Pocket Merrill-Soule Corn Cooker Filler. 
1—Elgin Rotary Filler. 

1—Indiana Pulper. 

1—Kern Finisher. 

1—8 Disc Sprague Hawkins Exhauster. 
1—10 H.P. Horizontal Engine. 

1—35 H.P. Buckeye Horizontal Engine. 


Canning Machinery Exchange, 409 Marine Bank Bldg., 
Baltimore, Md. 


MACHINERY FOR SALE— 
Tomato Handling Machinery. 
2 Livingston Tomato Washers. 
2 Sorting tables, door mat belt, 30” x 
75 Ft. Link Belt Slat Conveyor, 18’’ wide 
20 Ft. Link Belt Slat Flight Elevator, 18’’ wide and fittings 
35 Ft. Link Belt Elvator, 18’’ wide, tank & galv. iron boot. 
Filling & Bottling Machinery. 
6 Adriance Hand Cappers, No. 804 A 
2 Conveyors for above 
1—18 tube Haller Filler, with sterilizer. 
1—35 Ft. Conveyor for washing bottles, 12’’ wide 
2—Cypress Tanks 54’”’ x 6’, 
2—Hansen Bean Fillers, practically new. 
Address: — Owensboro Conserve Co., Owensboro, Ky.,° or 1628 
Arch Street, Philadelphia, Pa, 


~ FOR SALE—One Kraut Cutter; one Shredding Ma- 
chine, Vegetable Chopper and Mincing Machine, practically 
like new. Address: John E. Smith’s Sons Co., 
50 Broadway, Buffalo, N. Y. 


FOR SALE—Model B No. 3 Burt Labeling machine in 
perfect condition, price right. 
John W. Bay & Co., Perryman, Md. 


FOR SALE—Immediate Shipment. 
1—New Ayars single rotary measure Tomato Filler for No. 
24 and No. 3 cans. 
1-New Ayars No. 10 rotary measure Tomato Filler. 
1-Burt Labeling Machine, Hand driven for No. 3 cans. 
Canning Machinery Exchange, Marine Bank Bldg. 
Baltimore, Maryland. 


FOR SALE--One practically new Monitor Bean Cutter, 
only been used few days. 
Roane Co. Pkg. Co., Rockwood, Tenn. 


For Sale—Miscellaneous. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 714 and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


Seed For Sale 


FOR SALE—Pea Seed, 1923 crop, first class Seeds- 


‘men’s stock; 2000 bu. Alaskas and 1000 bu. each Horsfords 


and Perfections. Address Box A-1097 care of The 


Canning Trade. 


FOR SALE—3090 bu. Horsford Market Garden Pea 
Seed; Seedsmen’s stock, Western grown, 1923 corp. 
Address Box A-1098 care of The Canning Trade. 


For Sale — Factories 


FOR SALE—One of the gem plants of Delaware, our 
corn factory, which is now in operation. Capacity 225 
cases an hour. Ample acreage obtainable. Factory equip- 
ped with latest improved machinery, including huskers and 
husking shed that are working satisfactorily. Owner 
wishes to retire from active canning management. Plant 
open for inspection and must be seen to be fully appreci- 
ated. H. P Strasbaugh, Aberden, Md. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—First-class man to work in can shop on Double 
Seamers Only those fully qualified need apply. Prefer man who 
is handy on other machines. Address Box B-1087 care of The 
Canning Trade. 


WANTED—A really first class Chef with expert knowledge of 
the manufacture of all tinned, bottled and packed food stuffs. Must 
be man of wide experience, capable of inventing new recipes and 
able to control large staff. Good salary to the right man. Fullest 
particulars must be given. 

The Canning Trade. 


Address Box B-1089 care of 
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CAN SALESMAN—Man wanted for excutive position in Sales 
Department of large can manufacturing corporation. Prefer experi- 
enced can selling man having good knowledge of plain and lithogra- 
phed cans who is willing to travel and available NOW. 

Address Box B-1093 care of The Canning Trade. 


WANTED—General machine man having experience with full 
line canning machinery and capable of keeping same in repair. 
Year round position in Baltimore. In reply, give age. experience 
and salary expected. Address Box B-1092. care of The Canning 
Trade. 


WANTED—Mechanical repairman, one who is familiar with the 


Angelus Double Seamer. SITUATIONS WANTED 
Address Box B-1094 care of The Canning Trade. 


High’class canned foods saleman will entertain offer WANTED—Position in the South as manager or superintendent. 

on Address Box A-1096 Successful packer of Sweet Potatoes, Tomatoes and other vegetables. 

f The Canning Trade Capable executive, builder, and mechanic. Wish position where I 

care 0 e ba . will have opportunity to make permanent connection. Available 
August Ist. Address Box B-1086 care of The Canning Trade. 


WANTED—Canning factory superintendent. Man with experi- 
ence on Peas, Corn, Kraut, capable taking charge canning factory 
in Middle West. One who has had similar experience with good | . Connection wanted as Superintendent or General Foreman by 
concern, and who knows how to pack quality goods. Should have | dependable Americin with sound executive ability, in manufacturing 
working knowledge of field work to successfully handle position. | of cans. Successful handler of help setting up machinery, and in- 
Only men with clean and successful records need apply. Give his- | creasing production. Last 12 years with large can manufacturing 
tory, age married or single, and salary wanted in application. concern. Can furnish satisfactory credentials. Age 43. Married. 
Address Box B-1095 care of The Canning Trade. Address Box B. 1088 care of The Canning Trade. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


The Service Terminal Co., Inc: 


| TO THE MANUFACTURER OF 
TOMATO PRODUCTS 


batch of your pulp and 
ESTABLISHED 1856 : catsup will aid materially in 


ANUFACTU : LeROY V. STRASBURGER 
CANNERS'»° PAC. : 303 Phoenix Building 


KNIVES -APRONS-4y0 | 
SUPPLIES Baltimore, Maryland 


824 MAIN ST. CINCINNATI,O.U.S.A. 


THE 1923 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the Nationa! Canners’ 
Association, from Statistical Reports and such other reliable data. 14th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 3 
petent authorities. The various articles packed and other valuable information is given. ? 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 


the canning industry. Get your order in early. 
NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 
PERSONAL CHECKS ACCEPTED 
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IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use either water. 
dry steam. or open bath process. 


LASTROW 
MACHINE CO. 
Inc. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO.W. ZASTROW 


—CAN PRICES 


THE PERFECT DRY PASTE 


JELLITAC 


Made from wheat 
Send for sample 
Arthur S. Hoyt Co., 
90 West Broadway New York City 


JELLITAC 


stick? 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 
BOXES and BOX SHOOKS 
FOR THE CANNERS 
ALICEANNA and SPRING STS., BALTIMORE, MD. 


Phone: Plaza 3463-3464 


Howard E. Jones & Co. 


BROKERS -- DISTRIBUTORS 
Canned Foods 


203-5 CARROLL BLDG., BALTIMORE & LIGHT STS. 
Baltimore, Md. 


PACKERS: What have you to offer from last season’s pack--- 
also quote us your price on New Pack. Write us. Do you 
store Tomatoes, Corn, or other Canned Foods in Baitimore 
Warehouses for mixed cars or awaiting advancing market? 
If you need liberal loans on your warehouse receipts, we can 
arrange this for you. 


REFERENCES:.- Atiantic Trust Co., Baltimore, Md. 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


AVE you a copy? A letter addressed to 
Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


Continental Can Company, Inc. 


will quote prices on Cans upon 


application. 


Bradstreet’s and Dun’s. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. 0. b 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 
Baltimore figures corrected by these Brokers: 
(*) Iloward E. Jones & Co. 


(t) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co., Inc. (§)Wm.C. West & Co. 
New York prices corrected by our special Correspondent. 
tinued C. 


Canned Vegetables VEGETABLE PRI ued 
— tandard, No 4:25 4. PEARSt 
California, No, 24%, f.0.b. Coast... 1.75 Balto. N.Y. 
M Balto. N.Y. Gi Seconds, No, 2, in Water.......0.. 
Waite Mammoth, ig Out 1F, 0. B. Fi ay base. ‘Syrup... 00 
White, Large, No. Balto. N.Y. Standards, No. 8. in Water........ 1.06 41.20 
White, Large, Peeled, No. 2%.... Out ..., Green Beans, Green Limas...... 1.30 {1.40 Standards, No. 8, in Syrup........ 41.40 
Green, Laree, Mo. 2%.......-.... Out 8.85 With Dry Beans, No. 2 Out Out Extra Standards, No. 8, in Syrup.. Leo 71.50 
Green, — Out ew Bahama Sliced, Extra, No. Out Out 
White, Baha: G ted Extra, No. 
0. B Ou 
Standard, No. 2, f. o. b. county... -85 -85 Hawaii Sliced iaxtea Sud 3.70 330 
eee Standard, No 8, f.o.b. Baltimore... Out 1.90 Hawaii Sliced. Standard, No. 2%4.. 3.50 3.40 
Plain, No. 80 Standard, No. 10, fo.b. Gouniy.... Out 13.25 Out Out 
In Sauee, No. 1. . . awail Grated Standard, No 1..... Out 
In Sauce, No. 2 Faney, Me. 10, fob. Baltimore.... Out ° 
ain, ‘0. rsey, 0. f.0 Factory...... 4. ee 
In Sauce, No. 8.. 1.45 Standard, No 10, fob. Bal Out Eastern Pie, Water, 
n 0. f.0.b. County.... co, No cece 
BEANSt 
String, Standard Green, Jersey, No, 3, f.0.b, County...... Out Water. N. PLUMSt 
String, Standard Green Ex, Standard No. 3, f.o.b. Balto... Out .... wees seve 
String, Standard Cut White. N Standard, No. 3, f.0.b. Baltimore.. 1.30 Out Water, No. 
Stringless, Standard, No. Standard, f.o.b. County.... 1.25 nom. Black. Wate 
Stringless, Standard, No. 10....... Seconds, No. Baltimore... .... Black, 1 
White Wax, Standard, No Standard 2s, f.o.b, Baltimore...... .87%4 97% | Red. Syrup No. 
Extra. No. cove Secon: fo. 2, f.0. altimore. . es R 
Limas, Standard 9s, f.0 .b. Baltimore...... Out Out Black, Water, No. ASPBERRIESS 1.75 1.80 
Red Kidney, Z...... 00 1.90 Standard 1s, f.0.b. County......... Out 
+t No. 1.80 
Small, Whale, Mo. 1.25 TOMATO PULP? 
CORNt Preserved, 2.40 2.5 
Std. Evergreen, No, 2. f.o.b, Balto. 1.00 1.90 Canned Fruits Standard ‘No. 1 
td. Evergreen, No. 2, f.ab. Co.... 1-05 1.90 APPLESt 130 1.26 
Std Shoeper. No. 2, fob Out NO, 400 4.25 Standard 2%s 
Ex. 2, 1.20 Out No, 18... by Standard, Water, No. 10........... 7.50 {10.00 
ancy Shoepeg, f. o actory. 1. 
Sid. Crushed, No. 2, Baltimore... 1.95 Maryan, No. 325 Out none 
Maryland, No. 10, f.0.b. Balto..... 3.00... Standard, No. 2............. 
Ex. Std. Crushed, No. 2, f.0-b. Bal. 1.00 Out APR.COTS LOBSTER* 
Extra, No. 2, f.o.b, County........ --.. Out California Choice, No. 2%........ 2.75 2.65 Flats, 1 ne case 4 doz 37 
Extra Western, No. 2.22. 1.10 Out BL 
Standard, Split, No, 10.......-..-. 315 3.00 Standard, No. 2, in Syrup........ 125 1.50 
90 Maine, No. 10.00 Selects. 6 oz...... 
12 Kinds, No, 10 4.50 Maine, No. SALMON* 
OKRA AND TOMATOES} CHERRIES$ Red Alaska, Tall, No 1 2.45 
Sandel: « 1.20 71.20 Red, Red Alaska, Flat, No. %.... 
PEAS!— Standard, Red, Water, No. 2... ... Out ohoe, Fiat, No. 1....... ; 
Cohoe, Flat, No. % 
No. 1 Sieve, 2s, f.0.b factory...... Standard, White, Syrup, No. 2.....  .... si 
fo Baltimore...... 2.16 $2.60 Preserved, No 2............ 2.00 Out Fink, Tall, No. 1. 145 1.45 
No. 2 Sieve, 2s, f.0.b. factory...... 1.60 1.60 Out Columbia. Flat. N Jo. 1...... Out 
No, 8 Sieve, 25 factory... 130 1130 n ar Qut 
No 4 Sievs, 2, f.0.b, factory...... Out 11.25 COOSEBERRIESS Medium Red, ‘ail Out 1.60 
Itimore. ... SHRIMP* 
No. 5 Sieve, b. Balto.. ndard, No. 8.50 Wet or Dry, No 1% 1.6 
dards, 1's, No, 4 Sieve.... O ornia Choice, No. 2.40 2.30 SARDINES—Domestic, per Case 
E. J. Sifted, 1's, No. 8 Sieve... Sut California Stand., No. 2 2% ¥. 2.00 1.95 F. O. = 
E. J. Bx, Sifted, 1's, No. 2 Sieve... 1:20 Out pack. 
Fancy Petit Pois,, 1 1.30 Out PEACHESt Oil, 
Standard, No, 1.10 Standard Yellow, No. 2........... +++. 
Standard. He Extra Standard White, No. 8...... 2.00 $2.25 4:30 
Tl. Extra Standard Yellow, No. 8..... ,2.00 2.20 TUNA FISH—White, per Case 
Selected Yellow, No. 2.25 3.50 California, 


cove 11.00 
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WEEKLY REVIEW 


Raw Tomatoes Are Dribbling in This Week—Glut Week, If It 
Ever Comes, Has Been Postponed—We Are Not Having 
“Tomato Weather”—Corn Pack Disappointing 
to Date—Quality Packing the Rule— 

Market Quiet and No Changes. 


= HE OUTLOOK—If one judged the tomato situation by the 
‘| receipts of raw stock at this market this past week, he 
would be justified in feeling mightly blue as to anything 
like a real canned tomato output for 1923. Cannery buyers 
stand around waiting the few struggling and long-strung-out 
loads of tomatoes, dribbling in a few at a time, and not enough 
to keep one big house running full time, much less all of them. 
These buyers feel blue and discouraged, and think that the 
tomato crop has been badly hurt by the frequent and excessively 
heavy driving downpours of rains we are having—and they may 
be right. Considering that the tomato crop is at least two weeks 
late, the heavy, driving rains of this past week will have the 
same effect upon the tomato crop as if they came in the first two 
weeks of August in a normal season; and, as we have often said, 
such rains at that time mean the early ending of the tomato 
harvest. They may not hurt the green.and ripe tomatoes then 
on the vines, but they cut off all hope of later yields, knocking 
off blossoms and small fruit. And it has been too cold this week 
for the finest development of tomatoes. 


Travelers among the canneries of this section—the supply- 
men and others—all report conditions in the counties about the 
same as they are here in Baltimore, the crop ripening very slowly 
and coming to the factories in not large enough quantities to 
make a full day’s run. You will recall that last season all hands 
watched for the 15th of September as the dreaded day when the 
bottom was to fall out of the tomato market (it fell out, but it 
blew upward and not down—see Biddle et al.),and this year all 
have predicted and waited for the 1st of September as the open- 
ing of the tomato glut. That day has arrived and there is no 
glut; and at this time of writing there is no promise that there 
will be any such glut—unless the weather turns scalding hot, as 
soon as this goes to press, and keeps hot for the next month or 
so. The vines are there, and they are fairly well fruited; but 
there is a touch of autumn about the air that does not look like 
“tomato weather.” This is not a prediction—we are just trying 
to make real tomato weather arrive by saying that it is not here. 
If you know tomatoes, you know that nothing can make a liar 
out of a man as quickly or as surely as an attempt to predict 
a tomato crop. 


We can add nothing to our last week’s summary of the 
tomato situation, for there has been no change. The pack is on, 
but it is dragging everywhere—here in the East and out West, 


and wherever tomatoes are handled. If there were any life, vim 
and snap to trading conditions, there could be found, in.this situ- 
ation, every element for a bullish market. But the market. being 
dead, the situation is viewed without interest, and the patient 
waiting goes on. And if the tomato crop follows suit to all 
others this fretful year, and proves only a mere percentage of 
what is expected and needed, the buyers will not worry—they 
will just go on waiting, paying the prices asked and taking their 
usual retail lots, to the end that they may insure frequent turn- 
overs in their stocks. 


ORN—The corn pack, so far, is way below expectations and 

is disappointing to the canners. The early corn has yielded 

only about 50 per cent of normal, and while many of these 
canners hope that the late crop will be better and up to normal in 
yield, there are many of these now reporting that that condition 
cannot be expected from present outlook. As with tomatoes, all 
reports say that the quality is fine this year, and present weather 
conditions promise a continuance of this high quality, but there 
is immense room for an improvement in the quantity. Mary- 
land has put up some of the finest quality corn she has ever 
packed, and is packing it carefully and well, but it will take a 
late and very favorable season to let them come out anywhere 
near whole. In the Central West some of the canners fear that 
the season is bunching up on them and that the corn will all 
come in at once. If this happens, it will mean the loss of some 
acreage, because the canners do not intend to try to rush the 
pack, or, at least, to handle more than they can take care of 
to produce fancy corn. That is the right spirit, and it will pay 
them better to leave the surplus on the stalks, and keep their 
entire pack in the high quality class rather than rush the pack 
and lower the quality. 

Our readers will find a very interesting article on “The 
Best Canning Stage of Sweet Corn,” on page 12 of this issue, 
from the pen of Prof. Appleman, of the University of Maryland. 
In this article the writer calls attention to the need of taking 
the corn at the right stage, and he shows the length of time 
that the corn may be left before pulling. Maryland is among 
the leaders in the production of high-grade field corn, and, un- 
derstanding corn as they do, this article may be taken as an 
authority of the highest kind. It ought to be read carefully and 
kept by every canner of corn. 

Ohio has been making a hard drive to raise the general 
standard of its corn pack, and they expect to see decided results 
this season, and we believe they will. Secretary Roy Irons, of 
the Ohio Canners’ Association, has put out some broadsides on 
this, and recently got back an answer that is well worth quot- 
ing. All corn packers, no matter where they may be located, 
must make quality their watchword this year, and this writer’s 
suggestion may help. He says: , 

Dear Sir: 

We are indeed much pleased to notice the letters 
which you are getting out, urging the Ohio corn canners 

to put up “quality goods.” 

In this connection we might offer a little suggestion 
which may be of some use. Our own experience has 
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been that to secure fancy corn it is most necessary to 
start right with the grower. Ordinarily the grower is 
not equipped sufficiently to handle his entire crop when 
it should come into the factory. We have made arrange- 
ments with practically all of our growers to help them 
harvest their crop, and we are furnishing additional 
wagons and help so that they can get their corn in the 
day it is ready. : 

This year we are using large wagons and tractors 
to haul these wagons in, and are harvesting quite a few 
acres for the growers, making a differential, of course, 
in the price. 

If a farmer has twenty-five acres of corn, we have 
often found that he will get the first ten or fifteen acres 
in as it should be, but the last ten acres get beyond the 
fancy stage simply because he cannot get it in the dav 
it should come. 


We have done more work with the grower the last 
two or three years than we have ever done, and we cer- 
tainly find that it is paying well. 

We believed that it might be a good thing if you 
would urge some of our corn canner friends to look into 
this method. : 

With best wishes, we are, 
Cordially, 


HE MARKET—There are no changes to report in market 
prices of any articles this week. Demand has been of the 
same slight kind, and such orders as were filled were for 

immediate shipment to supply absolute needs. It is in this that 
the real strength of the situation lies: Stocks are cleaned out as 
they never were before, and prices ought to advance rather than 
decline, and we believe they will. 


NEW YORK MARKET 


Market Shows Slight Improvement—Salmon Quotation Out—- 
The 1922 Grape Fruit Pack—Maine Corn Two Weeks 
Late—Steamship Lines Handling Inter- 
coastal Trade—Notes. 


New York, August 30, 1923. 

ARKET Livelier—Demand has shown a gradual broaden- 
M ing out during the past week, and business is on the in- 

crease in practically all divisions of the market. Jobbers 
have come to the conclusion that they have waited long enough 
and they are beginning to cover rather more extensively. Noth- 
ing in the nature of a boom is getting underway, however, and 
the buyers still profess to be rather skeptical as to the outlook. 
Nevertheless, they are buying in much better quantities. 


More Tuna Than Expected—More white-meat tuna is avail- 
able than had been expected, and buyers who were looking for 
15 to 20 per cent delivery are being assured by their packers 
of 50 per cent and more. As a result of this, confirmations have 
been rather lighter than would have been the case otherwise. 
With ones bringing $19.00 per case, buyers are unwilling to tie 
up too much capital in them. The trade may not take them at 
the high prices ruling, buyers feel, and, again, the goods may 
have to be held in warehouse here until spring, adding at least 
another dollar to their cost before moving thern out. Many 
buyers feel that they would prefer to risk having to pay a little 
more later on than stocking at today’s prices. 


Bluefin Wanted—Bluefin is meeting with a heavy demand 
this year, owing to the high prices on white meat. The extent 
of the probable bluefin pack is very uncertain, however, and it 
is believed that the output will be very light when the pack 
winds up. Italian style tonno is attracting more attention this 
year, and sales have been good. 


Name Salmon Openirg—Most of the leading independent 
salmon canners have opening prices on new pack, although the 
Association prices are not yet available. The general opening 
is as follows: Red Alaskas, talls, $2.25; flats, $2.65; halves, 
$1.65; Alaska Medium Reds, talls, $1.40; flats, $1.65; halves, 
$1.00; Alaska Pinks, talls, $1.25; flats, $1.35; halves, 90 cents; 
Alaska Chums, talls, $1.20; halves, 85 cents; Puget Sound Sock- 
eyes, flats, $4.50; halves, $2.50. 
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Wedding Bells—Arthur P. Williams, president of R. C. 
Williams & Co., Inc., was married at his home, 105 West 72nd 
street, a short time ago to Mrs. Bertha Estelle Kublitz, writer 
and literary critic, of New Windsor, Md. Mr. and Mrs. Williams 
are sailing on the Mauretania for a short honeymoon trip 
through England and France, and will return to New York on 
September 25. 


Canned Grapefruit Pack—There were approximately 500,- 
000 cases of grapefruit canned last year, according to C. E. 
Stewart, of the Florida Citrus Exchange. Florida packed 
250,000 cases of this total, Porto Rico being second with 200,- 
000 cases, and California last with 50,000 cases. The call for 
grapefruit in the local market has “backed up” a trifle during 
the past month or so, but the product is reported to be going 
well in interior markets. The low prices at which fresh grape- 
fruit is selling in New York is given as the cause for the drop 
in sales of the canned product here. 


Tomatoes Quiet—Demand for prompt shipment tomatoes 
has eased off, owing to the nearness of delivery time for the new 
pack. Some of the packers are ready to send through some of 
their early shipments now, and the main pack is expected to 
get under way very shortly. Stocks on spot are not heavy, but 
jobbers are endeavoring to stretch them out to carry them 
over into the season for new packs. 


Maine Corn Very Late—Maine’s corn crop is more than two 
weeks late this year, and the pack is not expected to get under 
way until towards the middle of September, although normally 
the canneries would be opening up this week. Very little addi- 
tional corn is being offered, as canners generally are unwilling 
to book more business under present conditions. A little Crosby 
could be had at $1.3712, however, it is believed. The spot mar- 
ket is bare of fancy Maine corn. 


Standard Corn Wanted—The demand for standard corn has 
held up rather well during the past week, and $1.00 per dozen, 
ex-warehouse, continues the inside price on both Southern and 
Western pack. New pack standard is available at 90 cents, f. o. 
b. cannery, for immediate shipment. and there has been a little 
buying on this basis. 


Peas Are Strong—Many wholesale grocers go into the new 
season with only limited stocks of peas on hand. Many of them 
gave the market the absent treatment early in the season, firm 
in the belief that they could pick up all they wanted later on at 
prices better than the opening. The abnormally late spring in 
Wisconsin, however, upset all calculations, and there has been 
a boom in the market. Many of the packers, unable to give 
their buyers more than a small delivery on standards, have given 
them extra standards at the price of standards, and jobbers 
have been able to piece out their stocks a little in this manner. 
The inside price on any peas for factory shipment now is $1.25, 


_ with very little obtainable even at this figure. 


Report Bean Pack Curtailed—Frost coming at the height 
of the bean canning season in Maine is reported to have damaged 
the pack to some extent, and consequently a pro-rata delivery 
is looked for from many canners this year. New York State 
packers are practically withdrawn from the market, and South- 
ern canners have also booked sufficient business to take care 
of their expected pack this season. 


Standard Peaches Firmer—The market for new pack stand- 
ard cling peaches has strengthened decidedly on the Coast. Can- 
ners who had been offering standards in assortments at prices 
10 to 15 cents under the opening basis, have now advanced to 
the opening, and most of them are refusing to accept business 
on straight standards. The spot fruit market, however, con- 


tinues quiet and upset as to price, with a weak undertone pre- 
vailing. 


More Tonnage Available—Several new steamship lines are 
entering the intercoastal trade, and there are now more than 
1,500,000 tons engaged in the handling of freight between 
Atlantic and Pacific Coast ports, via the Canal. A good part 
of the California and Northwestern canned foods pack is now 
handled by the water route, and shippers are wondering whether 
or not the entry of the new lines into the service will have any 
effect upon rates. x 
i Notes—Walter B. Timms is back at his home at Elizabeth, 
following his recent operation. 


John Kane, canned foods buyer for Wm. T. Reynolds & Co., 
of Poughkeepsie, N. Y., was in the market recently. 


Walter J. Townsend, well-known broker, is back on the 
Street, after a pleasent vacation spent in the Canadian woods. 


“NEW YORK STATER.” 
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ST. LOUIS MARKET 


CALIFORNIA MARKET 


Corn in Demand—Indications of a Good Crop—Missouri Tomato 
Acreage and Standing Ozark Fruits and Vegetables 
Will Net a Fortune. 


St. Louis, August 30, 1923. 


HE canned foods situation is showing an improvement, but 

I it is still not showing much activity. There is some de- 

mand for goods, but most of the purchases are small. 
There is still much hand-to-mouth purchasing. 


VEGETABLES—Corn—While corn is much desired, buyers 
will not purchase until they can secure concessions. Holders of 
corn are not inclined to do that. Nearly all packs are being 
held at firm prices. Canners in some sections are working on 
their new packs. Standard corn stocks are light, and with a bet- 
ter demand now than some time ago, jobbers are looking to see 
what they can find, but those who have any are holding on to it. 
Regarding the new corn crop in Missouri, there will be a good 
one in the northern section of the State, but in the southwestern 
part, unless it rains soon, the crop will be light. 

Tomatoes—The situation is unchanged. Jobbers are stock- 
ing up in a small way only, awaiting their shipments of futures 
to arrive. 

Peas—The marget is firm, and buyers quickly grab any 
Wisconsin peas that are offered. Nearly every jobber is in the 
market for more than he has. 

Fruits—Jobbers continue to make inquiries for California 
canned fruits, but are not interested to place orders just at 
present. They are marking time for quotations. Packers are 
just as stubborn and continue to hold out. Spot goods are mov- 
ing fairly well, but orders ore small. Prices, however, are well 
maintained. Fancy fruits are scarce and cannot be had. 

Fish—All fish are moving about as usual at this time of the 
year. 

Milk—No material change is noticed in the canned milk 
market. Prices continue as they have been for quite a while. 

Corn Conditions—Again referring to the corn conditions in 
this territory, indications point to a good crop in Northern Mis- 
souri, all of Iowa and the central, northern and eastern portions 
of Nebraska. In Southern, Central and Southeast Kansas and 
in Southwest Missouri everything depends on a gvod rain scvn. 
Rains came exactly right for Iowa corn. Nebraska will nave 
a late crop. 

Tomato Acreage—Missouri is increasing her acreage of 
tomatoes, planting this year 12,000 acres. This approaches thut 
of 1919-1920, when 13,000 acres were planted. The maximum 
tomato acreage in Missouri was 17,000 in 1918, and the smaliest, 
4,300 acres, in 1921. The early season was too wet for the best 
culture of the crop this year, and July and August were too dry. 
The best producing counties were Webster, Sto.e, Wright, Doug- 
las, Howell and Greene. Missouri ranks seventh in tomatoes 
grown, and raises 5 per cent of the total and only 3 per cent of 
the national packer supply. For this reason it is urged that 
producers sell only to domestic canners, and thus save freight 
costs and at the same time aid the home industry. 

Ozark News—Farmers of the Ozark region will reap a for- 
tune of more than a million dollars this year as a result of the 
unusually large fruit and vegetable crops, according to a survey 
recently made. With the $300,000 strawberry crop out of the 
way, the railroads are preparing to handle the smaller berries. 
Then will come the peaches. Although many of the peaches 
in the neighborhood of Poplar Bluff were killed, it is estimated 
that 500 carloads will be handled by the Frisco and Missouri 
Pacific Railroads. Besides, there will be a very large pack, as 
most of the canners in that section—and there are many of them 
—are preparing to go the limit in their pack. 


“MISSOURIAN.” 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 
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Canners Busy on Pears and Peaches—Pear Growers Finding 
Crisp Market for Fresh Fruit—Fresh Fruit Shipments 
Make Record — Some Canners Short on Futures— 
Peas of Lower Grades Heavily Reduced—Better 
Grades of Salmon a Light Pack—Packing 
Sweet Potatoes—Coast Notes. 


San Francisco, August 30, 1923. 


ANNERS BUSY—The packing of peaches and pears is in 

a full swing in Northern and Central California, with the 

output proving rather less than had been figured on. 
While there has been no excessively hot weather, fruit has 
ripened with a rush and the canning season is shorter than 
usual. The pack of pears is being cut down by the unexpected 
demand for the fruit for shipping purposes, and the high price 
being realized by growers. Shipments in the fresh state are 
much heavier than ever before, and high prices have lasted 
much later than usual. More than 6,000 cars of pears have 
left the State to date, or about a third more than a year ago. 
Shipments of deciduous fruits in general have passed the 
18,000 car mark for the season, as compared with 10,000 cars 
for the same time last year. Shipments of plums so far have 
totaled more than 5,200 cars. The demand for the fresh fruit 
has relieved the pressure on canneries to a marked extent and 
has been most heartening to growers. 

The Market—The market for California canned fruits is 
showing some increased activity, but buyers are not yet plac- 
ing large orders for future needs. Some operators in the 
southern part of the State have found that they have sold 
short on peaches and apricots, which were packed in limited 
quantities there, and have come into the market to secure 
their requirements. They have bought rather freely of stand- 
ard cling peaches and have found some packers unwilling to 
sell these in straight lots. The pack of peaches in the north- 
ern half of the State is running to the higher grades, canners 
limiting the quantities of No. 2 fruit they will handle. It is 
generally conceded that the output of fancy and choice grades 
will be at least as large as that of last year, but standards, 
seconds and water grades will show a material falling off. The 
pack of pears is proving lighter than that of last year and 
there is but little likelihood that it will make any material 
gain the rest of the season. The plum pack has proved quite 
heavy, but the demand for this fruit is showing a steady gain, 
and the movement of the entire pack is assured. Canned pine- 
apple is arriving in large quantities from the Islands, but there 
is little to report on this fruit, the estimated pack having long 
since been disposed of. 

Salmon—Opening prices on new pack of Alaskan salmon 
have been named by the Griffith-Durney Co., of San Francisco, 
the quotations being for goods f. 0. b. Seattle. The prices are: 
Alaska red talls, $2.25; medium reds, $1.35; and pinks, $1.25. 
This concern reports that advices from Alaska indicate that 
the pack of chum salmon will be very light. In the Ketchikan 
district the pack of salmon has been large, as has also been 
the case around Chatham, but some of the Bristoi Bay plants, 
where the best fish is packed, have had but a light run. The 
first vessel of the San Francisco fleet to return from the Far 
North has been the Bristol Bay Packing Comnany’s steamer, 
the Costa Rica, which brought down a cargo of 26.145 cases. 
Late advices indicate that the Bristol Bay pack will be about 
300,000 cases less than that of last year. 

Tuna—Opening prices on tuna fish have been named by 
California packers, and these proved rather lower than was 
expected, considering the extremely high price being paid for 
fish. They were also lower than the tentative prices put out 
a short time ago by some of the smaller interests. The open- 
ing prices follow: Fancy white meat, 4s, $6.25; %s, $10, 
and 1s, $19; yellow or blue fin, 4s, $4.50; 14s, $7.50, and 1s, 
$14; striped, 4s, $4; %s, $6, and 1s, $11. The pack ‘of white 
meat is increasing and the outlook now is that buvers will have 
their orders for this grade filled in fairly good shape. 

Sweet Potatoes—The packing of sweet potatoes will soon 
be under way and prices on these have been-named by Libby. 
MeNeill & Libby as follows: No. 1, 70c; No. 2%, 95ce; No. 1 
mashed, 55c; and No. 21%, mashed, 80c. Much of the sweet 


potato crop in California is grown in the vicinity of Atwater. 
Figs—Kadota fig growers in the vicinity of Planada, Cal., 

are making arrangements to form a co-operative organization 

The growers will co-operate with the 


to handle this crop. 
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Beckwith Company, of Planada, which is under contract to 
erect a fig-preserving plant for the season of 1924. This year’s 
crop will be shipped to the Beckwith plant at Reedley. 


Coast Notes—For the first time an intercostal steamer is 
loading canned salmon in Alaska for the Atlantic seaboard. 
The steamship Commercial Traveler is taking a large shipment 
of salmon aboard at Petersburg and Ketchikan and will com- 


plete her cargo at San Francisco, where California canned 
fruits will be added. 


The tomato crop in the San Ramon Valley, near San 
Francisco, is reported to be of unusually fine quality this year 
and shipments to the canneries will be-commenced early in 
September. Cool weather has been the rule in the tomato- 
growing districts this season and the crop will come on a little 
later than usual. 


Libby, McNeill & Libby, who secured a lease on 5,000 
acres of land on the island of Molokai, in the Hawaiian group, 
some time ago, is planting 1,000 acres to pineapples this sea- 
son. The work is being directed by L. E. Arnold, manager of 
the Hawaiian interests of Libby, McNeill & Libby. The fruit will 
be shipped to Honolulu to be packed, no plans for the construc- 
tion of a cannery on Molokai being contemplated. The Eckart 
paper-mulch process will be used on all the plantings made 
there. 

Mrs. James D. Dole, wife of the president of the Hawaiiau 
Pineapple Company, Ltd., Honolulu, T. H., was a recent arrival 
at San Francisco. R. S. West, treasurer of this concern, is also 
making a trip to the mainland. 

H. EB. MacConaughey, who has been in charge of the sales 
division of the Hawaiian Pineapple Company, Ltd., for some 
time, has been elected vice-president of this concern. 


BERKELEY. 


CHICAGO MARKET 


THE CANNING TRADE 


Market Shows More Activity—Car-lot Orders Again the Vogue— 
Kraut Canners Withdraw From Market—Most Tomato 
Canners Out of Market—Wisconsin Promises 
Fair Pack—Corn Statistics Must Be 
Rightly Considered. 


Chicago, August 31, 1923. 


HE Chicago market continues to show activity in canned 
foods, and snappy buying on a “Sellers’ Market,” and 
brokers are busy trying to find for the wholesale grocers 

the goods they need and must have for their private labels. 
Car-lot orders, which were scarce as mastodons’ teeth three 
months ago, are now as plentiful as soft-drink parlors. 


Sauerkraut—The kraut canners and packers have all with- 
drawn from the market and are naming no prices spot or future. 
It seems to have developed at the National Kraut Packers’ Con- 
vention last Monday, held in Ohio, that we are going to have a 
poor crop of late cabbage, and that kraut packers have sold a 
lot of futures at prices that look too low. The pickle packers 
have also withdrawn all prices, and despite the fact that the 
crop-reporting bureau of the United States Department of Agri- 
culture issued a report this week stating that the acreage planted 
in cucumbers was double that of 1922, the pickle packers have 
withdrawn all prices, spot and future, and say that the yield 
will be the shortest had for many years. 


Canned Tomatoes— Indiana and Michigan canners have 
nearly all withdrawn tomatoes, and are naming no prices on 
futures. They have no spots on which to name prices. The Roy 
Nelson Canning Company, which operates eight or ten canneries 
in Missouri and Arkansas, writes to the trade as follows: 

“Crane, Mo., August 24th, 1923. ° 
“To Our Customers: 

“Last week we had very hot weather over this territory, 
with very little rain anywhere, and tomatoes suffered severely; 
but this week we have had much cooler weather and rain over 
probably three-fourths of the tomato territory in Missouri and 
Arkansas. The cool weather and rain is going to be of very 
material benefit to the crop, and if we can get seasonable weather 
the balance of the season, this district should have a good pack 
of tomatoes. ‘We can’t have near the crop we expected six weeks 


$1 


ago, but of the nine lives usually attributed to the tomato crop, 
only two or three have been extinguished. The best reports we 
can get from other districts are some good and some bad—they 
are probably about equal. Considering the larger acreage that 
has been planted, no doubt there will be a right good pack: of 
tomatoes, depsite the fact that some localities, have suffered 
from unfavorable weather conditions. We have had rain over 
fully 50 per cent of our acreage, and we believe now our pack 
will be somewhere near the same as last year. 

“Our quality so far has been rather poor, but we expect a 
slight improvement with the cooler weather we are having. I 
have visited quite a number of factories the past week, and the 
quality seems to be about the same everywhere.” 

It should be remembered that the Missouri and Arkansas 
packed canned tomatoes have a market usually. in Oklahoma, 
Texas, Missouri and. Kansas for all the canned tomatoes they 
can produce, and that but few of them ever get tc the Chicago 
market. 

The freight rate from Missouri to Chicago is about the 
same as that from Maryland to Chicago: Missouri packs some 
fine canned tomatoes, however, and so does Arkansas, and they 
don’t put any surplus water or tomato puree in the cans. 

Canned Corn—Canned corn is about sold up of the 1922 
pack, and is getting hard to find. Sales were made of a few odd 
carloads to close out the factory holdings at Illinois factories 
this week at 90c f. 0. b. cannery ,and the quality was standard 
only, and only standard. 

I see that the United States Agricultural Department esti- 
mates that there is a larger acreage in corn for canning by 35 
per cent than the acreage of 1922, but that corn for canning does 
not mean that there will be that much more canned corn. 

The statistics are like those of the cucumber crop reported 
from the same source—accurate enough as to estimated acreage, 
but without taking crop conditions into consideration, and then 
corn for canning covers all the roasting ears that are being 
shipped to the market and eaten these days, and for which we 
city people pay the growers a much higher price than the can- 
ner can afford to pay. 

Towa and Nebraska canners have sold so far 1,555,928 cases 
of canned corn for future delivery from the 1923 pack, and they 
only packed 1,939,000 cases last year, and their orders are com- 
ing in now more rapidly. In 1921 they packed only 1,190,000 
cases, far less than they have sold out of the new 1923 crop for 
future delivery. 

The total spot stock in Iowa and Nebraska of canned corn 
of the 1922 pack is now less than forty thousand cases, made 
up of small less-than-carload lots at the various factories. 

Canned Peas—In relation to canned peas, the story has been 
written. and there is nothing further to say. New York may 
have some unsold peas, but Wisconsin has very few, and Indi- 
ana has none. Michigan may have a few thousand cases unsold, 
but if that State has any, they are being held off the market for 
higher prices. . 

The Western Canners’ Association will hold its fali conven- 
tion in Chicago early in November, and the several sections of 
the National Canners’ Association will probably meet with it— 
Corn, Tomato, Pea Sections—and probably a session of the 
National Kraut Packers’ Association will be he!ld at the same 
time. 

Called or informal sessions of the National Canning Machin- 
ery and Supply Association and of the National Food Brokers’ 
Association may be held at the same time and place. 

The exact date in November will probably be announced next 
week, with particulars as to headquarters, etc. There will be no 
canned foods exhibits. F “WRANGLER.” 


MAINE MARKET 


Coldest August for Many Years—Slight Frosts in Some Sec- 
‘tions—Corn Canners’ Slim Chance to Beat the Frosts— 
No Corn Offering—Bean Canners Not Happy— 
The Blueberry Crop Is Also Short. 
Portland, Me., August 31, 1923. 
HIS is the coldest August for eleven years, and one of the 
dryest. Add this data to the stories we have already told 


you of unfavorable weather here in Maine, and you may 
have some idea of what condition our crops are in at this time. 


(‘Markets Continued on Page to ) 
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SMILE AWHILE 


HE LOST THAT 
“Say, Mose, whar Benny nowadays, anyhow?” . 
“Benny? He gone away fo’ a vacation, visitin’.” 
“Dat so? How long he gwine whare he gwine, huh?” 


“T dunno; I didn’t hear how long de judge say.”—Richmond 
Times-Dispatch. 


4 
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THEY ADULTERATE VACUUMS 


We know a chap who received a gross of vari-colored elec- 
tiic light bulbs the other day. They were fitted with corks and 
contained liquid matter of an exceedingly “high voltage.” 

He was all lit up while the “current” lasted.—L. Hanson. 


JUST TO AMUSE BABY 


It was a sultry afternoon and the sun beat fiercely upon the 
city pavements. The carpet merchant leaned flabbily against 
his goods. 

‘Two women entered the store and in the arms of one there 
basked a crowing infant. 
ack “Can you show us some carpets” asked the woman with the 
caby. 
“Madam, I can,” said the storekeeper. 

And he did. Again and again he did. Roll after roll he 
spread before their critical eyes. The perspiration rolled down 
his cheeks. 

At last. “Don’t you think,” said one, glancing at her watch, 
“that it is time to leave?” 

“Not quite, dear,” said her friend, patting her infant fondly 
on the cheek. ‘“We’ve plenty of time to catch the train and baby 
does love to see him roll them out!” 


DIFFERENT NOW 
“T understand your wife wouldn’t permit you to carry a 
latchkey when you were first married.” 

“That’s all over with,’ replied Mr. Meekins. “Henrietta 
doesn’t care whether I have a latchkey or not. I always stay in f 
the — nights to let her in when she comes home.”—Washing- j 
ton Star. 


Kettle of Superior 
Quality 


In All Sizes 


This is the key note which for the past 
fifty years has been perpetuated in all our 
products. 


PRETTY SOFT 
Two boys visited a doctor’s office. They had no sooner 
closed the door than one of them placed his hand over his ear 
and jumped around, first on one foot and then the other, ex- 
claiming: “There he goes; there he goes!” : 
When asked what was the matter, he said he had an insect 3 
in his ear. 
The doctor placed the boy before a window and with a con- 


Kern Lightning Finisher 

Indiana Pulper 

Indiana Pulper Finisher 
Indiana Chili Seuce Machine 
Indiana Pulp Filler 

Copper Steam Jacket Kettles with 
Agitators or of tilting type. 
Kook-More-Koils 

Washers, Sorting Tables 
Cypress or Enamel Lined Tanks 
Spice Buckets 

Wire Solder, Flux 

Firepots for Soldering 


130-142 E. Georgia St., 
Indianapolis, Ind. 
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cave mirror threw a bright light through the ear speculum. The 
insect saw the light, crawled out to the edge of the speculum, 
and the doctor picked it off with his fingers. 

“Thank Heaven! How much is it?” asked the boy. 

He was told one dollar. f 

The other boy, who had been watching the proceedings, ex- 
claimed: “One dollar! Why, that’s a bit stiff. You never took 
out that insect. It walked out.” 


LONG LEASE OF LIFE 

Th edoctor looked him over, spent some moments in pro- 
found cogitation, and then delivered the bad news: 

“You must diet.” 

“Ugh!” grunted the patient. 

“You must eat less,” the doctor explained. 

“Aw, doc.” 

“I tell you, my friend, you are digging your grave with 
your knife and fork.” 

The patient brightened visibly at this. 
“Oh, well, with those implements it is going to take a long 
time.” 


HOPLELESS 
Blimp—Yes, some of my forefathers did some great things. 
Why, my grandfather was a drummer at Gettysburg. 
Simp—What was he selling ?—-New York Sun and Globe. 
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THE CANNING TRADE 


WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Parin 
Automatic 
makers’ Machinery. 


Machines. See Paring Machines. 
anmaking Machinery. See Can- 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Mehy. 
Beans, Dried. See Pea and Bean S 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, ,wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Edw. Ermold Co., New York City. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 


H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 


Paper Products. 
Boxing Machines, can. See Labeling Machines, 


can. 


BROKERS. 


zh J. Meehan & Co., Baltimore. 
H. E. Jones & Co., Baltimore. 
J. M. Zoller Co., Baltimore, Ma. 

Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
Buckets, wood. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Sesion Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


See Cannery Supplies. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn ¥. 
Cameron Can Mehy. Co., Chicago. 

John R. Mitchell Co., B 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 
Borie Cang. Machy. Wks., Berlin, Wis. 

K. Robins & Co., Baltimore. 
Scott Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
Filling Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y 
Heekin Can Co., Cincinnati, Ohio 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Meby. Co., Chicago. 
Capping Machines, solderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 

Sprague Cang. Mchy. Co., Chicago. 

Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mchy. 

Chain Belt Conveyors. See Conveyors. 

— for elevating, conveying. See Convey- 


Clete, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 

J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & MACHINERY, 

peas, bean, seed, 

Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague Cang. Meby. Co., Chicago. 

Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 
Ams ag ey Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, Il. 
Wheeling Corrugating Co., Wheeling, W. Va. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Machinery. See Milk 
Condensing Mch 

Colors, Certified for” foods. 


CONVEYORS & CARRIERS, canners. 


Matthew Gravity Carrier Co., Elwood City, Pa. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 


Cookers’ retors. See Kettles, process. 
— and Fillers, corn. See Corn Cooker- 
llers. 


COOLERS, continuous. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORKING MACHINES 
Edw. Ermold Co., New York City. 


CORN COOKER-FILLERS. 


Ayars ag Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, Ohio. 
Sprague Cang. Mechy. Co., Chicago. 


CORN CUTTERS. 


A. K. Robins & Co., Baltimore. 

Morral Bros., Morral, O. 

Sprague Cang. Mchy. Co., Chicago. 
CORN SHAKERS (in the can). 

Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral ,O 
Corn Mixers and Agitators. See Corn Cooker 

illers. 

CORRUGATED PAPER PRODUCTS. 

(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, N. Y. 
Counters. See Can Counters. 


Countershafts. See Speed Regulating Devices 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Continental Can Co., Syracuse, N. Y. 
Southern Can Co., tua 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Elevators, Warehouse. 


Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
Se kettles. See Tanks, glass 
ned. 


EVAPORATING MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies. 


FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 
Fertilizers. 


FIBRE CONTAINERS for food (not her 


metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, gp 
FIBRE PRODUCTS, boxes, boxboar 
Hinde & Dauch Paper Co., Sandusky, “Ohio” 


and Cookers. See Corn Cooker- 
ers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 


Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Sere Ohio. 

Huntley Mfg. Co., Silver Creek, A 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague Cang. Mehy. Co., Chicago. 

Filling Machine, syrup. See Syrnping Ma- 
chines. 


MACHINES, catsup, etc. 
Indianapolis. 
K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 


Auntley Mfg. Co., Silver Creek, N. Y. 

Fruit Presses. See Cider Makers’ Mchy. 

Gasoline Firepots. See Cannery Supplies. 

Gauges, pressure, time, etc. See Power Plant 
quipment. 
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WHERE TO BUY—Continued | 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning 
’ Generators, electric. motors. 
Glass-lined Tanks, glass-lined. 
Glue, for sealin re boxes. 
Governors, eran See Power Plant Equip. 
Grading Mches. See Cleaning and Gr'd'g Mcehy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 
ing Mchy. 
Hoisting See Cranes. 
Hominy Making Machinery. 
ipuleee. and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 
INSURANCE, canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 

JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. Bottles, etc. 
ice Pumps. ee Pumps. 
Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers Meby. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. a 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABELING MACHINES 


Edw. Ermold Co., New York City. 
fF. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
-R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mehy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, etc., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. 

Paring Knives. 


PARING MACHINES. 


Sinclair-Scott Co., Baltimore. 
PASTE, canners’. 

Arabol Mfg. Co., New York City. 

Edw. Ermold Co., New York City. 

A. S. Hoyt Co., New York. 


PEA and BEAN SEED. 


D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Co., Chicago. 


PEA CANNEBS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chieago. 


Pea Harvesters. See Farming Machinery. 


See Knives. 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Perforated Sheet Metal. See Sieves and 


Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Canners’ 
Mchy. 
PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 

A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 


' PUMPS, air, water, brine, syrup. 


F. H. Indianapolis. 
Ams Machine Co., Max, New York City. 
A. K. Robins & Co., Baltimore. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 
Supplies. 
SALT, canners. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 


Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 


P 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Sealding and Picking Baskets. See Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 
SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Rogers Bros. Co., Chicago. 
Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, see Closing 
Machines. 
SHEET METAL WORKING MACHINERY. 


Ams Machine Co., Max, New York. © 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago, Il. 
McDonald Machine Co., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 
SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn, 
Huntley Mfg. Co., Silver Creek, N. Y. 
Slicers, fruit and vegetable. See Corers and 
licers. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, ete.). 
Sinclair-Scott & Co., Baltimore. 
Huntley Mtg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max. New York City. 
A. C. Gibson Co., Buffalo. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettl 


es. 
Steam — Covering. See Boiler and Pipe 
Covering. 


Steam Retorts. See Kettles, process. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. C. Gibson Co., Buffalo. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Supplies, engine room, line shaft, etc. See 

Power Plant Equipment. 


Supply House and General Agents. See Gen- 
eral Agents. 
Switchboards. See Electrical Appliances. 
SUGAR—Canners’ 
Franklin Sugar Refining Co., Philadelphia. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
F. H. Langsenkamp, Indi 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Transmission Machinery. See Power Plant 
Equipment. 
Trucks, Platform, ete. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, ete. 
Turbines. See Electrical gee 
Variable Speed Countershafts. Speed 
Regulators. 
Vegetable Corers, etc. See Corers and Slicers. 


Vegetable’ Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Bottlers’ Machinery. 

Washers and scalders, fruit, etc. See Scalders. 
WASHERS, can and jar. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Canmakers’ Mchy. 
Wire Sound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
WIRE, for strapping boxes 
Cary Mchy. Co., Brooklyn, N. Y. 
Wrappers, paper . See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchy. 
WYANDOTTE —Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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THE CANNING TRADE. 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 
Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


2639 Boston Street Baltimore, Md. 
WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 


4. 


MANUFACTURERS OF 


TIN CANS 
" CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


_ BALTIMORE, MD. 


ABELS 


A Good PRODUCT plus an 

attractive “GAMSE 
pn your Can—— 

properly displ 

spells “SUCCESS” 

We operate MORE LITHOGRAPHIC 

High Speed Offset Presses—than any 


house in Baltimore and can save you 
MONEY on your Labels. .. Write Us 


H. GAMSE & BRO. 


-LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 
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